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Th)e Dairy.

The Farmers' Opportunity.
Itisonoottrangestanomaliem

aginable that Toronto nud othercitîesof
a province se ecssentially agricultura t.e
Oitario, havo to dtepiend alnost ettrely
upon tlte creamnes i for their stuly Of
really first-class butter, and muoseit thO
creamaery hitter that te oierei for staa
does not comge within arveral gaades of
fiist-citss. lnowtmeig that thet et a
vet itable armuy of capable butter moakers
in the fLaim homes 0f Ontatio, we at
forced to tue conclutsion that they have
allowed thernscives to be foreced out of
the field througi a meistaken idea that
crcamery buttr must necessariiy bc lit
greater demand and rececriv a better

rice thai dairy butter; than poor dairy
utter, yes! than dairy butter of equal

or better quat-, tno. A s a writer in tue
Atntericati Igrtculturl ot recett date
points out:

Creamery butter is the standard in
tho markets becauso it is uniform and
can ho hiad in quantities sutlicient to
supply the etail trade. The creamery-
tman. howeeer, uns his triais. The lu-
possibilitsof oveltecting te production
and first laidling of the miIk isa serious
difeilty, often catusing a lower gratis
product. Uiless a first-class butter-
maker can bo obtained, tieit los til
resutt in many ways.

It is because of itese drawhacks tit
there is stili ant oeportuetty for expet t
privato dairymen te mako a butter far
superior in quahtty to the averagoerame-
ery product. There are people tn almost
every vilago and town Who are glad to
Obtaie rfamnilyusa strict) -gilt-edged
article at its trte valu. ri0 a limited
extent this demind lns Leen met, but i
am led to believe that tho field is by noe
imeans fully occupied.T

o stcceed in this it will often be
necrssary tolaytasidopreconceivedidieas.
Tempcerinig creain by' the sense of feeling
or dotermning acidity by taste, will not
answecr. Butter owes its good qualitirs
very largely toitstreatiment inthripen.
ing vait and only in a smail degrco te
the worker.

Tite essential features of good butter
making are, e pure. sweet creat ei
proper consistenc?. ripened rather elow-
y at a temperature of 58 to 62 dr,

or a littie higier. with or vithouet a
starter Tho acidity at churning timo
shoutld be net far fron 0.7 %, preferabily
under than over, though the writer bas
recently made a saimplo of butter wvhich
scored ninety-nine points in a possible
one hundred fron crean which at churn-
titg timeshowed 0.745%.
Cittrning trnperatsure is govertied Ivthe per cent. of butter fat and degrc of

riecness of the cream. Aise thé character
of thO ierd and e of lactation. Tho
temperature should lie suci that frotm W
to 60 minutes are reqnivdre for churmng.
Crcam ought never to ha churned when
it breaks jm frona fivo to ten minutes, as
suich treatment is ruinous in point of
quality and economy.

Excessivo washing of botter is always
at the expense of tho flavor. If in just
tho riglt condit.on, it requires very ltti
waishitig. Somge prefer a waosmig of
brino atatemieratuîroofbtot8degres.
Good restits ar obtainecd in ts way.
Tho flavor is supposed to be removed me
a less degro than by the use of pure
rater. Color and salt of ti bestquality
aro to be used in quantities to, suit tho
trade. Worki 

i s important, i.e, it is
important to ilo just as httio of it nls will
antswrer tho purposo o evenly incorpoi-
ating the satt and rîemoving moistureo.

Stticteleanliness is to bo rigidly ob-
servel with eivery implement and in
every operation fron begienning te end,
net onec day in seven onty, bttovery day
in tho year so long as the business con-
tinues.

A fariner wlo can produco a really
fine fiavord butter net not fear that he
will tose meîy by turning his efforts
in this direction.

The refrigerator cars on the railway
bring the larger cities within reach of
farmers itundreds of Miles away. and
ithe cold storage facilities offered by

Most o these larger cities, remove the
necessity of immediate sale atslaugh-
ter prices."

Tb Piggery.

TtERie are instances whero a lreeding
sow bas been kept a dozen years or
more, but as a rulo it is believed that
seven yrars is the limit of uisefuiness as
a breeder. When she illds up her heald
liko a cow in feeiing it shows that steis losing tier teeth, and is not to le kept
for breeding purposces.

Tiin demand for fat porkers nt atl
seasons of the year is gradually break-
ing up the cutstoi of feeding but een lot

y. This is se advantage ns tho
wtork is iistributeid and the risk mtteti-
ally lessened. Besies, it gives tun
oppîortîtmity of tusiig the feed to better
edvantage.

A ConeSroîNtrNv writes.-I have fed
for years i.st corn and ground rye, the
corn in car from the time it às in roasting
car stago until it is hard, wvith ground
ryn mixed overy morning wiitt water, on
pail of the ground feed tg fotr f vater,
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