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The Dairy.

The Farmers’ Opportunity,

1t isono of tho strangest anomalies im-
aginablo that 'l‘oxonltt;‘axxd other cities of

ap S0 5
Ontario, have to depend alinost entirely
upon the creameiies for ther supply of
really first-class butter, and muefn of tho
creamery butter that s offercd for sala
does not come within several giades of
fst-class.  Knowmng that theio 1s o
vaitable armf‘ of cupablo Lutter makers
inthe fwm homes of Ontmio, we nio
forced o tho conclusion that they havo
allowed themselves to be forced out of
the field through a mustaken {dea that
creamery  butter must necessanly be i
greater demand and recervo - better

rice than dairy butter; than poor dairy

utter, yes! than dairy butter of cqual
or better quahity, no. Qs s writerin tho
American dgriculturt of recent dato
points out:

Creamery butter is tho standard in
tho markets becauso 1t is uniform and
can be had in_quantities sutficient to
supply the retail trade. Tho creamery-
man, h_guvm'cr. has !3is trials, ’Eho -

ripeness of the cream, also the character
of tho herd and pcrio-i of Iactation. Tho
temperaturo should be ruch that from 89
0 60 minutes are requuned for churmng,
Cream ought never to bo churned when
it breaks in from fivo to ten minutes, ag
such treatment is ruinous in point of
quality and cconomy.

Excessivo washing of butter is always
at the expense of the flavor. If in just
tho right condition, it requires very httlo
washing.  Somo prefer a washing of
bring ut a temperaturo of 5 to 58 degrees,
Good results aro obtained in this way.
‘Tho flavor is supposed to bo removed in
& less degeeo than by the use of pure
water. Color and salt of the bestquality
arv to bo used in guantities to suit tho
trade, Workmp; i3 important, Z.e, it is
important to do Just as httlo of it as will
answer the purposo of evenly incorpor-
ating tho salt and removing moisture,

Stiict cleanliness 13 to bo rigidly ob~
scrved with overy amplement and in
every operation from beginning to end,
not ono day in seven only, butevery day
in tho year so long as the business con-
tinues.

A farmer who can produco a really
fino flavored tutter neaf not fear that he
will losa money by turning his efforts
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and first handling of the mitk isa scrious
difficulty, often causing  lower grado
product.  Unless a first-class butter-
maker can bo obtained, much loss wiil
regult in many ways.

t is becauso of these drawbacks that
there is still an opportunity for expert
privato dairymen to mako a butter far
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The vefrigerator cars on the railway
Lring the larger cities within reach of
farmers hundreds of miles away. and
tho cold storago facilities offered by
most of theso targer citics, remove tho
necessity of immediate sale at **slaugh-
ter prices.”

superior in quality tothe
ery product. There aro peoplon almost
every village and town who are ;:ln;l to

The Piggery.

obtain for family usan strictql)'., 1t-edg
article at its true value, To a limited
exdent this demand has been met, but [
am led to beliove that tho ficld 13 Ly no
means fully occupied.

To succeed in this it will often bo
necessary tolay asido preconceived ideas.
Tempering cream by the senso of fecling
or determuning acidity by taste, will not
answer. Butter owes its good qualities
very largely toitstreatmentinthoripen.
ingz vat and only in a small degree to
tho worker.

‘Tho cssential features of good butter
making are, a puro, swect cream of

roper consistency . ripened rather slow-
ly at & temporaturo of 58 to 62 degrees,
or a littlo higher, with or without a
starter The acidity at churning timo
shonld be not far from 0.7 %, preferably
under than over, though tho writer has
recently made a_samplo of butter which
scored ninety-nine points in a possible
ono hundred from cream which atchurn-
ing timeshowed 0.745 %.

Churning temperature is governed by
the per cent. of butter fat and degreo of

TuERE are instances whero a breeding
sow has been kcs:r. a dozen years or
more, but as a rulo it is believed that
seven years is tho limit of usefulness as
a breeder. When she holds up her head
like n cow in feeding 1t shows that she
15 losing her teeth, and 18 not to bo kept
for breeding purposes,

e

Tur: demand for fat porkers at all
seasons of the year is gradually break-
ing up the custom of feeding but ono lot
yearly. This is an advantage, ns tho
work is distributed and the risk muteti-
ally lessened. osides, it gives an
opportunity of using tho feed to better
advantage,

..‘

A CORRESPONDENT writes,—~I havo fed
for years pu st corn and ground rye, tho
corn inear from the timo it 13 in roasting
ear stago until it is hard, with ground
ryn mixed overy morming with water, ono
paul of the ground foed to four of water,
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