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In onder to make a choice tub of butter, a all
times sce that yoar cows are provided with the best
kiud of ‘ood for thatpurposs.  Insuinmer when your
cows are at the pasture, let them have the best
pastitre you ean prozile. As s rule, s dry pasture
which lies high aud rolling prodaces the best
for butter making; it makes a _cllow, fine-grained,
sweet tub of butter, while a low, swampy pasture,
full of foul grass aund hushes, makes & much p
grade,  Such pasturcs sre not fit for the dairy. A
moist pasturs, if not too wet, may produce a good
quality ot grass, aud in such pastures good butter
can be e; but my experionce, after dealing in
butter some ten years and manufacturing butter dur-
ing this time, has taught me that & dry paaturs, pro-
ducing swect qualities of graes, is the kind for dairy-
ing, At this season of the year, when the cows are
stabled, and during the epring, when the cows are
giving milk, give them the very best quality of early
cut hay, and a fair amount of meal, sach dsy. Corn
meal is the best, and any green fodder or roots which
are of flavor will also be good to feed them
when giving milk.

Give your cows warm stables, milk as regnlarly s
pomsible, and milk clean. After the uulk 19 drawn
set it away, after it is thoroughly ‘strained, in a Pood
milk room, which must be kopt sweet and clean.
All odors, from whatever source, must be avoided,
as cream on the milk is tainted very eanly by smoke
cooking of various frods, odors from the sink and
other places. The milk room should be kept ata

igh temperat' re for the cream to rise welln the

d weather, .nd in warm weather kept an cool as
possible. Many times the cream will not half rise on
account of the extreme heat, and a good share of 1t 1s
thrown to the pigs.

There is no doubt but that the larze, patent pans
now coming into use, with g-pu carrying cold water
around them 20 as to cool the milk and take out the
animal heat as soon as set for the cream to nise, wili
prove to be a great improvement. Thosc who bave
used them consider them an improvement, and sy
that they paid for first oost in one season. They
made good butter during the ho'test weather laat
sammer, and s good cream rose all through the ex.
tremely bot, damp weather. I had several dairies of
butter made from those pansand the cooling apparatus
the past season, which proved to be excellent
Doubiless these gzm for setting milk will soon come
into general use by good dairymen, as theroby a great
amount of 1abor is saved as well as good butter made.

Always skim your milk before the cream is thinned.
Asarule, skim 1t just hefore it sours, or as soon asit
bagins to sour on the bottom of the pan. No time
can be given to skim milk after it is set which will
always be reliable, a8 milk rooms_vary somewhat 10

temperature; hut never fail to skim it while 1t 1s {1,

sweet ani before it becomes tainted in the least.
Here is where dairymen must not neglect the care
nsceswary for pro tucing choicebutter. ~ Hereis where
many dairymen make a mistake, in lotting the cream
stand on the nilk too long ; and the resuit  a com-
mon tub of butter—or even worse—i. e., 8 poor tub
of butter which nobody wants.

_ After your croam 1s taken from the milk, churn it
in gand season, taking care always not to let it stand
%00 1o 13 belooe churaing.  Use a churn with aslittle
mach.ns y at prssib’e.  The plaia churn, with the
a3t number of floats, is the best for masufacturing
solid buiter. -

Never salt yonrbutter too much. An ounoe offsalt
to 1 1b of butter is enough for butter made to kee
through the season, while fro.a § and § to 1 ounce is
enough for the market, when the butter is soon to be
used.” In fact, light salted butter commauds the
bighest price where it is sweet and new, and thisis a
fact for good dairymen to be sure'to remember.

The working 1s another very important to be
pecfo.mncd 10 the mauufac{\’;re ol;o bntte}?ut(;'mt

care must be used to work it enough and then atop;
and to do thisrequires close attention. Before worﬁ-

ing the butter, it should be thoroughly washed in
szod, pure water, until you can see that you cannot

much more to cleanse the buttermilk from the but-
ter. Asa rule, I find the finest butter where the
m4ker works the buttcr twice before putting the same
into the tub for market. The nhutter 1s taken from
thecharn and salted, and worked envugh to thoroughly
work in the salt, then sst sway over might, the next
morning taken up and worked uatal it is clear from
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buttermiik. Then it is veady foruse, cither to son-l:

sequently been g1 mg milkk the same lergth of time.

to sarket, or to keep through theseason, & cunsiler jste gives e gallou worning and evemng, ot two

the use of & butter-warker the best 1o "v of extiact
ing the buttermilk, alt'ioush fine hucter can bu maue
hy working with the hands, if they are vt 8o warm
a8 to injure the-graiu of tho butter g
be used with gnod sucerss in connexivh with the but-
ter-worker, to soak up the moisture in the process of
working. After your butteris ready to pack, get »
nice clean tub or box to pack itin, as» clean package
is slways desived hy the purchaser  Never pat goud
butter into an oll, dirts tuh, Lut give your Lutterthy
best tubs the market afonds. J2 will pay well in the
ead, and will be money well expended.

After you have aucceeded in making a choice tul
of butter, it is always wanted at gowl prices in the
market, and you can readily find a” purchazor for all
you can mwnufacture, from the fact that ko little ex-
oullent butter ia made at present. A choice tub of
buttec st this time is sold for 40 cents in the market,
whule a good fair tub brings 35 cents per pound, and
a ovmmon ons 30, 3 poor one 25, and a0 on, down to
grease prices. A difference of 5 cents per pounl is
wall worth a good amount of time spent to make a
choioe article.  As there are over 100,000 cowe kept
w the State of Vermont, and the annual product of
the same will avorage 150 1bs. {rom a cow, or mnre,
lot us calculate the dificronce of 5 cents a pound on
the whole amount made in tho State. Rechoning 15¢,
lba. to the cow, 15,000,' 001 woull be mavufactured
annually, and & diftcrence . price of § cents per b
would make an addition of §:33,000 to tho annua’
wealth of our State—a finu increase to recond m the
manufacture of butter  If we only tak. as much pain:
in this branch of farnung as ¢ Lase dune toamprave
our breeds of shecp and cattle, the thing will Le done .
and when once done, it will pay so well, there wili
be no danger of a reaction as i tho shup Lusiness,
from the fact that every tub of choice P utter 1s at sis
times in demand st good pricer, there nut buog
anough of such butter made at the preseat *une fui
the consumer.  And to roview what I have saud in:
detail, atlow ms to say, keep no Eocr cows, atd onl,
thowss that make good tirm yellow batter.  Keep thea
well, both suwrr _> and wintcr. Use great care i,
cleanliness in every stage of the manufactare of this
product. Have a gond milk room, keep it purlectly
sweet and clean, snd follew the bust mudes of naahing
zo0d butter; and if you do not su_ceed, then go to
thoss who do succeed and find out thar method, aud
m the end you will certamnly come off victorious
And now, brother farmers and dairymen, let us all
cosolve to accomplish the art of making chuice butter,

r———— -G s ——

St.:t-horns a3 Milkers,

At the Short-horn Dresders’ Conveniion held some
wonths sago at Cincinnati, Dr Stcvensa,, a luie
breoder, read & lengthy cseay on the ahuve sutju,
icom which we glean the follnwi g - ¥e saul 1.t
the principal dithieulty herctofere m adapting the
Short-horn cow as a dairy cow bLus bieu her high
price Chn}m- cows cau ba used that will give as
auch milk, for in tins respect be ciins no sapen-
ority, but that they are fully the equals of any uther
breed  The emlier English breelers used these cat
tle for milk as well as tor beef. Th tunant furme-
of Euglmd, twanty vears ago, used ‘licu Shurt-hou
cows for dairy purposes, and rased tuerr fine calver
““by hand,” or on shimmed milk, flux seeu tea, an
other suitable nutritive fool, that the mulk nught be
sold, or butter and cheese ‘Lzt Short-hoiis ar
good milkers every ono who has g.ven them a fau
trial will testify Go to those distriets ot Uluo and
Kentucky where they have been most generally bired,
and bred longest, and whire nolinag can b ot
under a high grade, and you w2l .10 *Le milang
ualities of tueir cattle unsurpassed.  There 18 pro-
vably nostatein the Uniou thut has uaoure Sludt-hoins
and "that uses 80 much vulk as an artile of fuo.

P | as Kentucky, and it may bLe said truth.ully that

Ehynica_]ly_thero 18 1o tiner race of men; aud Short
orn milk is entitled to a large share of the credt.
Itrust, he added, it wil) not be cousidered egotis
tical for me to speak of my own « xperience with
Short-horns sy milliers I have Leen using them for
milk for upwards of thirty ycars, and have found
them mitkers, slthough we have, it is true,
used the milk for the family ouly, which has, how-
ever, always been a pretty large one. I have found a
difference in the quality as well as tae quantity of
the milk, and this 18 doubtless the case with oiher
bresds. 1 haveanold Swort-horn cow new giving
milk. This cow, from age and somec deformity, and
her poor condition, was not thought worth oficriny
st any sale. She is, however a fair averace of my
cattle as a milker, and I propace to base o tew calen-
Istions upon her She calved the firat day of Feb.

rusry; her oalf is now ten mauths old. She has coun-

A sponge can

gol'ous & day.  Dvow it wo wall put tists cow 2 milk at
wunible the quanuty for tho fis? (hree mouths. she
will have given u this tune (thrce months) 540 gale
lons , sty inonthis more at two gall na pee day, 420
gallons, or 750 galions in ten months. ‘Lhugat 20
wents per qnllon, wonld amount to $156. In four
years it will amonnt to $624. This, added totse first
calf, the value of Mr. Bridgo's stcers sold Iaat year—

K ‘.!,Ol.‘.mmn\lsat 48, 8169 5—wili give §316 95, Now,

as wo have three calves on hand, we will scllannually
fur milk and calves $316 96.  But to multiply our
stock, ten cows and their milk and calves will give
33,169 GOannuaily. Now 1t 1 this that enables many
En.lish tenants, in» great me, to pay high rents
aind make money. We ask the attention of tarmers
10 the conmderation of this subject.— A0 Faimer.

Home-made Oheocs,

8y O. 8. Biice.

A farmes who keeps six cows ouglt nerer to be
without clicese for his table, and unless situated cone
ventently near a factury where he can have it more
chc.qc)‘liy made than at home, it should be made there.
Indecd, many farmers who carry their milk to the face
tory during the season may at its close make their
own supply of checse with profit. A very good article
of cheeso may be made from ouly two cows, and
amilies who keep but two or three cowscannntincke
a more pro-table use of mik duning the cool westher

n the fall than toconvert 1t into cheese. ‘fhe milk
shou!d be sct 1n the common pans 1n as cool a place
a8 1nay be at command until there 13an accunulation
of several days’ milk. The object in setting it in @
¢ Ad room is to prevent the rising of the cream, and
to prescrve the milk until enough 1r saved to makeat
an objeet to work it up, Lefore the oldest milk be-
qins to turn the whole lot 13 skimmed up, and et
o a large braas kettle. A clean new wash-tub, which
has not been painted on the insule, world be prefer.
able. A few pans of the newest milk are reserved
1nd placed over kettles and_pans of hot water on the
stuve, and when heated, added to the mass iu the
kettle tall the whole is brought to the uniform tem-
serature of about 85°, or a litle below the bivod
ient. A portion of s well-cured vennet, abort the
size of threc fingers, should be soaked-over night :n
warm water, which is poured into and mixed with
the milk. To deterrite just the amount of rennet
to be used 15 one of the most difficult things in tke
whole process. The curd should *‘come” 1 sbout
forty to forty-five minutes. If it comes too soon the
firat time, less rennet must be used next time. if it
is too long coming more must be used. Wkerc checse-
making is an every-day busizess, s different provess
1 prepanng the rennet is far preferable ; but wkere
the cheess 18 “run up” only ozcationally, heress vo
ither way than to prepare the rennct for the occasicn.
When, on running a finger or two under & purtict of
the curd and gent.y ramsing it, 1t readily uresks or
-phits, it1s resdy to be cut. lhis should be wone
with a long thin wooden knife, cutting the -whole
curd from top to bottom into squases of about two
inches.  After it has stood in this conastion tun or
iitcen minutes the curd wmiay be carcfulily brohen tp
with the hands, care being taken not o squeeze -t.
1. a sho~t time—-say, tcn or fiftecn minutes—the curd
«nd whe, will have Lecons suffi utly separated, a0

hat a po. tion of the whey may be cipped off and
heited in the same manncr as the anik was in the
Leginning.  During this process of dippirg off the
whey the curd may be gently brohen up into lun:ps
about the size of chestauts. Tlus dore the heated
wley may be gravualy returncd to the tuv L. the
mass 18 of & temperature of 957 to 1uv®, er st *b.ced
heat,” The heat must be raised somcnwhat glouly,
the curds meantime Lewng stirred and broben. The
curd may now be left *‘ to cook” for thirty or {oity
iminutes, when 1t should be agamn stiied and Lrohen
untii 1t has & firm consistency. VWhen on tahang &
hand(ul of the curds and squcezmg{ them fimly tny
drop apart on relaxing the hold, they are resay to be
removed from the whey. A cloth stramer 19 then
thiown over thom and as much of the whey wipped
off as 18 convament, after which the stiaincs 1* 4pread
over & bashet or a low-mided box with a bottomn of
narrow slats, and the curds are put mto 18 to arun,
Vihen thoromghly drained and aired they may he
salted with four or five ounces of salt to ten pounds of
curd. The whole should be thoronghly and mti-
mately mixed and broken up, when it will be ready
for the press. Formerly 1t was supposeid to be neces-
sary to press the checse to get the wlhcy eut, such,
hawever, is not the case with well made chieese.
Toe obju b in pressing 1t 18 chicly to cause the patss
cles to adhcre aud anwhe a homugencous mass.  fhe
aize aud form of the checses is a watter of taste. er-



