303

The Zaivy,

Sour-fodder Making,

A juicy, palatabls and mutritions astuele of food
for darry eattle 15w necceity at all soazens of the
year;and during the spnng, summer and autumn
months this 1 praviled for by prturins on clover,
orsoilmg with the varus gratscs, o:tsand peas,
corn, & In winter the ouly muk-producing foder
we have to fall back upon are the varens kinds of
roots and pree-rvelgriss v, Lvery Sarmier, however,
knows the dudiculty of presaivaey, voots w winter;
what large quautitiey of thum deaay from vanous
causes, amd are renderad sonaily unti: for cattlo food,
To aveld this, beets and other rools are sometimes
curel with chifl' into nhat iy termad sour-fodder.
Tins method g besn susressfuby pursued n Hun-
gary for some years, the curing process, as desenbed
inthe dmeriert faricu’rucist, being as follows *—

An ordinary ditch is first dugina dey place.  When
the beats are taken up n the usual mauner, they are
hauled in, washed, and cut with a machine. Then
the ptmay bo dividel into sectiona, for fustance,
for a lenzth of ton rods into five scctions, and by
this division the Iah e 1s very much faaltated, be-
cause the first sccion ean be covered with carth,
while the ferord soctim fahong fillld. Whoen a
certain namb ¢ of beets are cut, we plice at firsta
layer of chvf apon the geouni of the first section 3
o thechu) s placed adager of ot beets, 1o the
PEop Tuwot o ou porand of cawd £ tn poans of cut
beetd; thise s fsers ars sa wslily mesed wth
aforiz; 2%tor havisg o gy, 4 lavr of chaff and
}).cets 19 azam lasd dowan, ant agzun woll mixed.
F'ins 18 repeated untit the mixeire r a hes tue wp ot
the dit.h, thon 4t suust by bus t upward from six to
mne feet above the level of the ground.  On the top
of the stick are laid a few sheaves of rye-straw, to
prevent the fodder betng mrxed with carth ; then the
first section 13 covercd with carth, commeneing the
covering at first on the top ot the stack. When the
first section is finished, the seeond and all followng
sections are managed tn the same manner as above
described ; when the whole diteh 1s filted, we take
care that the stack 13 covered on every aude with 14
to2 feet of earth, Tins sour-fodder, mixed with

corn-meal or other feed, will be relished by the
daintiest heast.

Commenting on the quality of the roots cured by
the above process, the editor of the Agriculturist re-
marks ;—

Although the fodder above desenibed is ealled sour-
fodder,” yet 1t 13 not on that sccount objectionable ;
the fermentation which the feed undergoes produces
some ammonia, go that really the muxture is to some
extent alkaline, and this corrcetsany 1l effcers which
mizht be supposed hable to anse trom  the acidity ot
the food. By the same prozesy brewers grans mav
ba preserved for use during the winter, alone or with
cut straw.
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Battor Making ia France.

Normandy and Bre agne are the two butter pro-
duang regons of France, and thewr cxpurtations aie
aunost wholly made 10 En_land. ’Lhe former 18
famed for 1ts Isigny b tter, the iatter tor that called
Prevalage, anl which 18 prepared within a e.reuit ot
tweuty milcs_ around the town of Rennes, though
originally taking its name frans 2 small farm There
is nothmng peculiar in tue ra-e of black cattle of
Bretagne ; the cows are ot a iited breed and smail,
but theiwr milk 18 peculianiy betiery. Lhe torage 18
nutritive. and plentitul without 1wng abundant, in

summer it consists of elover, vetches and aftermath |
pasturage; m autumn the same, with cabbaxs, atcernmg the vaiue of sour whey as foud tor mulch
bran mash hemg gven to correct the favor the .« cows, and the cllict of the sauie upon the produc
ca sbage tnparts to the milk ; i winter, beets, ana anade Low, the milg

oaten straw, with bran, crushed furze aud vlite g toacther unfit to feed
carrots  Dairivs are commencng on'y o he known {1t 1 worse than worthless
in Bnttany; the milk isconserved m earthen vessels | with other food 3t may be restramed irom exereisin,
which are place tin the muditie of the kitchen, pro- | a noticeably bad effect upon the anmal, but it in-
The milk when | troduecs to the systum an ovil cdement, whick
smitably soured is first shimmed, 1 ¢ ercam placed | passes directly into the circulation, deposits itself fn
in the churn, and as much of tne milk added as is | the mnlk, and induces yutrefactive conditions m the
deemed desirable. ‘The churn is m earthenware, with | product.
the ordinary dash, worked cither by a poleas a lever | aud mahes what s ealled an open atticle.

tected according to the season.

from a beam of the roof, with a sto v at the othe
end, or with the hand directlv In winteralat

bottle of hot water is placed in the churn, in summer§ vat which is a stench and a pestilence to the neigh-
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avolone.  Pwelve quarts of milk yield one pound
of butter, the preparation of which has tlus pecult-
aniv, that i s nmmpnlnhon no water is used, no
wading takes place, which is said to preserve its
delicate, atomatie aud ‘‘outts ” tavor.  But this
wechameal kneadmg 1s very far from removing the
mitk and the particles of cascine, aml wholesale
b ers deduet 10 per cent. from the weight in cons
soquenee, having o wash 3t beloro exporting at,
Isizny butter, which s prepared by wasling, keeps
hetter and has a siupenor Havor to that of Prevalage,
atter it bas been treated with water.  In Noumandy
the barrel churn 1s universally cmployed, and the
butter 1s washed sn the chuin atself.  In other parts
of Brctagne the butter, though uot washed, is salted
mnmediately after heing kneaded—never with the
hands, from two to four ounces of zalt per Ib., ace
cording to the periol of preservation required. After
the carthen v sela have been well sealded and cooled,
a few spoonfuls of the ol and soured mulk, formmmga
kind of leaven, are rubbed against the side of the
vesael ; the fresh nulk s ponrdd in, when the “‘turn.
mg* quickly ensues, aud the cream is found to rise
more rapudly.  Tho butter 18 made up 1 oue or two
pounds, placed n hittle black carthen pots, covered
with linen and corded, and so arnves in the Pans
and London markets for i liato ption. It
is also forined into blocks in the shape and as large
as a beelive, or packed i shialiow wicker baskets'a
yard long,  After the crcam has been poured into
the churn along with some of the milk, the portion
of the milk retamned, after being cut in cross blocks
by a wooden hnite, 13 with ats vessel placed hemde a
stow fire, an a little ume the whey is run off, and to
the cooked curd is ndded the mmlk fresh from the
churn after the butter has been removed; this with
rye or buckwheat cakey forms the umform dictary
tor the farm servants. It1s women who mulk the
cows, 1 sumer and winter for the first time, at
three and five o'clock respectively; the second suilk-
mg takes place at noon snvarisbly —Cor. dmericar
Farmer,
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Shipping Green Oheese.

Mr. L. B. Arnold, sccretary of the American Dairy-
men’s Association, wrnites to the N, Y. Dutter and
Cheese Lachange as follows, and his views are
worthy of the carcful consuleration of darrymen :—

I sce by your reports that the marhet 13 bemng
cronwded with green chicese, aud prices are falling
consequence.  \Would it not be well to urge more
pointedly the propricty of retaining cheese longer in
the curing rovins—until 1t 1s cured?  This cronding
forward green cheese worhs a double luss.  Checse
never cures so will in boxes as in the factory. It
makes mfenor cheese, and this injures consumption,
for the consumption of cheese varies with the quality
rather than the price,  Give people fine cheese and
they cat freely ; the better the go s the more they
cat.  Whan poor it is used sparingly.

I was in the sonthern part of the state last month
and saw cheese gelling from 14 to 10and 8, and cven
6 days from the hoop, mstead of 30 days as usual
Uy ats mienonty ftom curmg m boxes »o much green
checse retards consumption to an extent that make-
it drag in the market, and prices fall as a matter ot
course. If this green stutl could be kept back until
1¢ is cure { nto moure palatable goods it would be con-
sumed a3 fast as made, and the demand would b
kept strong and active,

it stnkes me that if this necessity were more
carnestly urged in your reports, which are copied iy
ul the }mpcvs tht areulate m the cheese distnets,
it would matenally check the exceedingly green
shipmeits, to the reltef of the market, the mnprov
ment of quality, and an improvemant of price and
reputation,
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Feeding Sour Whey.

Several enrrespondents have recentlv asked con-

We buliove sour whey 1s al
ftis n st were'y worthless
3y udicious mmghng

it s tatal to a gowd tlavor 1n the cheese,
With goud,
~ et whey asofferent result might be expected, but
whey froth the factories, drawn from a whey

borhood, and 1rom whose corrupt recesses there can
come no go o thing—if this matter be fed to cows, it
can have none other than an cvil eflect and that
continually.  Such patrons are ridiculously strenuous
about obtmning their full share from the whey vat,
so much so that tho maker has to pump in water *'to
make 1t go round.” ‘The beauty of this system it
that the more water the pation gets the less cvil he
draws home. Everythmg about & cow should be
clean, sweet and wholesome if the best article is to
te made from her milk. The result cannot be ob-
tained if tho sectlung, stinking whey is introduced
mto hier diet.  'The old wisdom of tigs from thistles
Lolds good in this matter as in otlier agricultural
operations, — Utica Herald.
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An Intercsting Specimen.

Mr. Williain M, Gates, of Wh'tesboro, recently
brought uv-a small picce of animal tissue which was
caught upon the stramer at the Whitesboro factory.
It is about thiee-quart 13 0f an inch in length, and
as thick as a piece of common twine. Itis of abright
red color, and when first glanced at 1ooka like aJittle
piece of ordinary flesh.  We discovered nothing re-
matkable about it until we subjected it to a micro.
scopic examination. The first thing noticed was an
inflamned and congested condition of the tissue and a
general indication of unhealthy formation. Our first
imprcasion was that it was a piece of ditcased flesh,
and nothing more. Upon striking another part of
the shred, however, a fine bright substance was per-
cerved woven inand out of thetlesh.  Getting a clear
defimtion of this shining substance, it was scen to be
a linc strip or scraping of a white metal, like tin,
running in and out of the flesh. The scraping was
zrooved lengthwise and ragged upon the cdges; just
as nould bLe obtained by drawing the point of & kmfe
sidewise across a tin surface. ‘Thinkingat first that
the tin might Lo merely adhering to the flesh, wo
examined it closely, and perceived th_at the mctal
was really woven in with the tissue which had closed
over it at some points,

The flesh was evidently from a sore, and the metal
was pressed into the flesh in a way which might have
induced the sore. After the flesh had sutliciently
degenerated, a part came away and brought the tmn
withat. This seems to us the way in which the flesh
came mto the milk. But how the tin came into the
tlesh is a question which cannot be satisfactorily
decided. It might have been forced there in many
ways., But there it was, and therc it has been for
some time, np[mrcntly causing the sore from wuich it
finally escaped, bring ng tlesh with it. There scems
i the matter apart from the curiosity of the speci-
men, an illustration of the many ways in which our
ammals may be afilicted.
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SEVERAL THICKNESSES of wetcloth wrapped about
a putcher will, by the cold produced during evapora-
tion, keep the water contained in the pitcher in a
tolerable drinkable condition during warm weather
A cotnmon flow cr pot. inverted over a plate of butter,
ind kept covered in the same way with wet cloths,
will keep butter in that state of solidity which is so
essential to its attractiveness.

Harep oy 1iE CITIES.—One of our contemporarics,
n commenting on the high prices sometimes paid for
satter w the cities, s dispoged to consider them 23
no mdication of the value of the butter, because the
people in the cities see so little really prime butter,
liat they are not qualitied to judge on 4o finea point.
Perhaps there may be some truth'in this, bat we are
aelned to regard the aity people as pretty good
judges on this point.  There 13 no class of people in
‘hie world so particular as to what they eat as the
resisionts of cities, and no mode of life so well calcu-
ated to ereate and nourish fine distinctions in the
‘natter of flavor,  Let anyone take a plate and make
hie vounas of the city markets, and he will travel
ar, as a general rule, before he finds hutter as rank
is that which can be found at almost cvery country
store; and the commadity which the merchant
keeps for rale 12 a pretty fawr mdication, the world
over, of what his customers demand, So far from
the city people lack ng in a dircriminating taste in
the matter of butter, we have sometimes thought
them over mice m tins particular, digplaying altogether
too much taste. lLct no one delude lnmself with the
wlea that he can make an inferior article of butter,
and suecceed in working it off on city })cop'c under
the impression that it is a choice article.~National

Lave Stock Reporter.
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