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This question of the perfeot presorvation of butter while
waiting for rale is of the most vital importance We have
often ~poken of it before. Now, we have a proof of the case
with which perfeot preservation oan be seoured after a year's
kiepivg and more, provided the rifrigerator in whieh the
butt r 18 stored be kept at the 1ight degreo of dry cold.

Eo. A. BArNARD
(from the French.)

Univereity of Vermont and State Agricultural College
Burlington, vt —Dairy School.

Recognizing the fact that dawrying is the leading industry
in Vermont, the trustees of the Umwversity of Vermoot and
State Agricultural College, have made arruagements for con-
ducting. the coming winter, a DAIRY Scuoon. The session
of the school will Just four weeks and will be devoted to the
subjeat of Bulter-making.

This school is c¢spreially designed to give instruction to
professional butter-makers) that is, to those men who have
been muking butter for years and wish to learn some of the
nice poiats and newer methods of conduatiog the business. It
is believed that the course will be of great value to butter
makers and to those who have in charge the running of sepa-
rators apd oreamerics. In these days of sharp competition a
slight advance in quality or a little saving of losses 1n skim-
milk and butter-muk. mukes a wonderful difference in the
uet profits of the year’s work.

Any ouve taking this course ought to be uble tosave at least
one-tunth of ove per cent more of butter fat from the skim-
milk and the buttermilk and to add a half-cent a pound w
the price of his butser, the first of which means a net gain of
8400.00, and the sicond a gain of $500.00 on a creamery
handliog the milk of fire hundrcd cows.

The nstruction in the department will be given by Mr,
H. B. GorLER of De Kb, Ill., who owans aud operates four
large creameries, runming six reparators and handling in the
flush of the scaron over forty thousand pouods ot mik a day.
Mr. Gurler has made a carcful study on 2 large scule of “he
prinoiples and praotices of the economnoal handling cf milk,
and wn his home oreamery is getting the largest yield of but-
ter per hundred pounds of butter-fat in the milk delivered,
of any creamery 10 lllinois, and 1s selling his butter at the
top market price. There are fow, if any. butter-makers in
Vermont, who cannot get valuable bints from Mr. Gurler,

A new dairy house hos just been built at the University
with special refercnce to the work of this Dairy School, and
no cxpense will be spared to fit it out with apparatus and
supplies for making the school a success. The machinery will
consist of a twelve horse power engioe, with fiftecn horse
power boiler. De Laval separator, Danish Weston separator,
Russian steams sepurator, Stevens sepurator, U, S. butter
sepurstor, De Lival continucus churn, and the Baby scpara-
tor. To these will be added apparatus for cold deep sctting,
the Boyd starter vats, cream ripening vats, churns butter
workers, and various styles of butter prints and packages.

Ouc thousand puaads of milk daily, will be handled by the
students, giving them ample opportunity to conduct their
work under oreamery conditions,

A peouliar feature of the work will be the butter testing.

Arrangem nts have been made with two of the leading cow-
misrion boures of Boston to ship packages of butter cach day
to the school. This butter wili be cxamiged avd scored in
Boston by at least two butter experts, and the score gent with
cach produce. The students will be given samples of the but.
*or 10 score, and then their judgment compared with that of
the city expert. It will be scen at onece how large an cffeot

this ought to have in aiding the studvnt to know and con-
sequ ntly to make good buiter.

Consider sble time will be devot:d to teaching the students
how to test milk and oream, how to detect skirmiog or
watering, and to test their tkimmilk and buttermilk to sce
how good work they arc doing. A laboratory fur this purpose
will be provided in the Dairy Schonl buiiding.

Thete wild also be given lectures on the gencral care of
milk, the producticn and the best wcthods of handliog it on
farm and at the oreamory.

Cotrse or sTUDY.—8.30 t0 9.30 A D. Lecturo on milk
production, methods of testing milk and oream, methods of
paying according to test at ercamerics

9.30 to 10.30. Laboratory work io milk testing and in
the detection of adulterations in mik and cream.

At 10 30 the cluss will be divided, ouc half going ivto the
dairy scom to handle the thousand poruds of mik, aud the
other half remaining in the liboratory te score the daily
butter samples and to work out the results already obtaived
in their tests, At 11.30 these latter studeuts will go into the
cogioe room and take praotical lessons in the running of the
steam engine,

2.00 P. M. Thestudents will mect for a general discussion
of the werk of the day.

230 Those students who ran the scparator in the morn-
ing, will churo and work the butter from the oream of the
day previous, while the others will tuke practical work ia
rusning the machiors, usiog water instcad of milk,

REQUIREMENTS —No entravoe cxawination will be beld
and o deflivite standard of scholarship required for admission.
In fact, what a person knows or does not know of book
knowledge, i* s sccondary matter jn this course. The purpose
is not to give a gencral edac.tion. but to furnish tcchnioal
and practical instruction ia the single subject of the haundliog
and manufaoture of dairy products.

Exprnsgs.—There s no charge for tuetion Half-fare
rates will be given by the principal railroads of the State, to
students. Room and board can be had at 84.60 10 $4.50 per
week, 8o that 820 to 825 will cover the entire expense of the
school, It will be best tuv make arrangements lor room and
board and half-fare certificate at least a week before the
beginnivg of the school.

The Dairy School will begio Monday, November 30, 1891,
and coutinue swx days io the week for four weeks,

For further particulars and half-fare certificate, apply to

W. W. Cooxeg, Prof, of Agriculture.
Burliogton, Vr., Augurt, 1891,

ST ALBANS COLD STORAGE COMPANY.

Convenieotly l.ocated, aud conncoted with the Side Tracks
of the Central Vermont R ilroad.

ST. ALBANS VERMONT.
Modern style. Jickson patent. Dry air.

Rates of Storage, jocluding Insuranco, Usloadiog and
Loading.

Notiog.—There will be three rates A. B. and C. for
staring Butter, Cheese and Eiggs, and swhich rate a customer
will be charged for storing either kind of these goods will be
determined by the amount of such goosds he may store in his
ova pame, during the scason from Apnl lIst, 1889, to

.Decomber 1st, 1889 Goods purchased in the Cold Storage

bouse rot being reokoned to make up the zmount required to
entitle a consumer to onc of the lower rates.
Burrer Rate A—For oustomers storing 20 or more tons



