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the third or fourth washing, surne fine salt slaidtItJ 9th. The mi.ing of the sdlt u ith the BUtter
be put into the mates, whiel will raise the coli slould be dune in woodei, diales, attei the valr
of lte Butter, and purge away anty milk that may and nilk are completeiy expelled, and no tlle
remain among it. 3efre saltiiig, il is very eseu- shtould Ihen Le lost in tianpiug it ito the fihkiii,
lial ihat no miilk or water he left, othýenviau a vltich vill miake il draw even anîd fiîm.
strong smell and unpleasanl taste %ill be the 10th. The ilnk of new calved cows shuld
certain consequence. never be set for Butter until at least four d(îts

5th. Tie Butter ihus prepared shculd be imme- after r alving, as a small quantity of beabt-milk
diauely ,alted. 'ie propottions of sait m'ay be Butter %,il] injure a whole fiiln. The piactice
from one and one-fth to une arad une-hiaif of scaldiig creani iii (cild weatiher shiould albo L'e
ounce of Seoteh sa!t fer the puid of Biatlt ; or, avoided, ai cream thus tieated will never malse
of the best stoved rock or bay sait, tne ounce for good Butter.
lte pound. But wieni Butter is rut intenided to Ilti. Gieat caie slould be taken net to steep
be kept Irougi tIe w inter auJ sprinig, or for any lte filkitis in biggy or unwhiolesome water.-
long period, the quantilities of' salt aluve rceum- Ntiiiig but the urst spiiung ui clear run:iîg
meudted iay le sonewhat reduced, the Cuer waer sitoutd Le used fui that ppu cse ; aud the
exereising lis own judgnent in doing so. fiikiis slould te ientdered peifectly dy inîide

N. B.- lu Ineland,tlie use of salt and salpetre, after being steeped, itlher by long dppmg, or
is recomrmenîded, in propoitions of one ouce of' b> beiig tubbed witi a smooth towel. Old But-
stoved rock or bay sait, and oie-fiftli of an ouncie tei sioid never be mixed u% ifli iiev ; and the
of salîpetre to hIe Abeidt en ptiud.* lioing f th1e casks w itli infuier Sort,, cr gIiedSe

6th. ft is a veiy injuricus practice to keep a Butter. is a practice which catint Le tocmîith
makiig of Butter u' enred to the next chuîining, reprobated.
fîr lite purpose ot rixiag ite two togetier. This 12tli. The casks ought to be made of the best
mode invaiiably injure the fl.îvor of the uiole, oak or ali, (Ihe feirner be to prefeîred) and the
and rendeis il of to soft a quality ever afteru% aids iaiges size shutili not exceed 81 lb. gio-s, or 3
Io get titm. This applies to Curers wio are lte stones Aberdeen Butter weigit, tait beiig elie
producers of the Butter ; i. ut as tlie gi ettczýt quan- bize used in Jielanti, and ncst coei"eîient anid
tity of lte Butter Il tlis cunlty is collected aitd saleable in tle London maiket. The casks
cured by inercliauts, they ie particulaily cau- siould be tigit and weil hooped. Beecli, plane,
tioned agaitst the too commo piactice of throw- arn, &c., should never be used, as iliat quality of
ing the tiresi Butter togetier, auJ retaining il in wood is more apt to absorb the pickle, atd inde-
that state foi days, unt they have collected u lat penidenît of the iijury theieby occa-,ioieti to the
they consider a suilicientî quantity to commence Butter, il will ofet lead to disputes about the
curing: the Butter treated iii that manner is in- tare.
v.ariably found iniferier to whit is salted shortly To iender these -observations more complete,
after churning. Should. iwever, tlere not be il might be thought necessary to point ont the
a sufficient quanthy collected in une day to fill a injurious, and even niefarious practices, which
package vienl cured, the qnaity of the Butter mure or less prevail in lte making of Butter
nay in a great ieastre be piesei ved, b-y givinz tlrougiout lte county; but as a perseverance It

it a partial salitng, and coveriin- it over witi a sucl practices must ultimately have lte effectof
clean linen cloti,'dipped in pickle, and placing entirely destroying this profitable branci of agri-
il in a cool situation. Country dealers vio are cultural industry, it is ioped the makzers of Butter
in tle habit of seuîding cartis Ilrougih tle districts will see il iu be their own lterest to produce
vhere they reside, te collect the Butter, should nothing but Butter of the best quality, and that

endeavor to arrange it so between thiemselves these mal-practices, which are perfectly known,
and the makers of the Botter, that it is ciuriied vill be disconttinued. The dealers im the country
upon the day it is called for. have il in tieir power to put a check to tihein;

7ti. When tle Butter is crred, il should be and il is expected tiey vil] (o so, by refusitg to
tramped firm into the it kini with a round wooden purciase from those wio adopt any aitificial
tramp-stick, of sufficient weigit and thickness. means to hasten lte naking of the Butter, or to
The firkin shîould be filled up to the crose, and increase the quantity, wiile the quality is tlereby
then covered over witi a little of lte purest salt, deteriorated.
-sufficient room being merely left for the lcad
of tIe cask, which must be Weil sectred, to ex-
clude air, and to prevent the pickle from gettiig A FEW WORDS ON BUTTER MARING.
out.

8th. The Liverpool sioved salt, or Porttgal St. The poduction of butter involves so niany I-
Ube's, or Bay salt, is, fron strengit and quality, tricat questions of organic ciemistry--so nianV
always Io be preferred. All salt ntst be kept nice physiological conîsiderations--isa infliuenced
quite dry, and aI a dislance fron the fire, to pre- so much by cliinate, by soi], by food and Vlie
vent ils imbibinîg the smell of the snoke. If breed, a«e and condition of the cow\s, ltat an
kept in a .ask, a litle tuslaceld lime placed essay mi easily 'b vritten on the subjeci
under it wili prevent il iron drawing moisture while il is exceedingly dillicult to say any tihittg
from the ground. initerestinîg inl a siigle short article.

- - ' Milk conttains curd, sugar of milk, and butter.
All thlese cilcilaittins arc n-ide for Ite Aierdecn itutter The latter exists in the form of small oily giol-

puiid, r saince wsitle. ules, encased by films of curd. These globules


