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ficial.  Nitre and rosin should not be givcu}
in this complaint, as these medicines in-
crease the irritation. The horse should be
encouraged to take mucilaginous drinks, as |
lingeed ter, hay tea, &e., and be fed spar.’
ingly on mashes of bran or on certan kinds
of green foad, as grass and Incerne, when it
can be conveniently procured,

@he Bawp.

Why Winter Butter is Poor.
The month of June, all things considered,
is vegarded as the best month in the year
for manuiacturing butter.  This is due toa

TS e - combination of circumstances. Drought sel-
Strangles. dom commences so early in the season; ane-

—

cordingly both feed and water are abundant,

This is a discase peculiar to the young of e grasses which are the natural food of
the equine species. It usually attacks the ' cattle are then in a state to furnish not only
colt about the pernod of dentition.  There th mast fond, but that of the best quality
is an appearance of general bad health; the for producing rich milk,  The inscets which
colt appears tobe out of sorts; heis not 20" 534 o traublesome later in the season have
playful as was his wont, gulps his water and | ;o4 made their appearance in large numbers.
fails in his feed. His cont stares, andiThe air is not tainted with bad cdours as it
i’_’ a word, ke has a dump%sh APPEATABLL. * ig Jater in the season. The temperature is
Very soon a swelling shows itself under the t very favourable to the rising of cream, nei-
jaw, and at the same time a creamy dis- | ¢ 50 warm as to cause the milk to sour
charge takes place from the nostrils. Thisiguickly, nor so cold as to prevent the sepa-
swelling can be distinguished from that| ration of the oil globules,
which oceurs in glanders, by its uniformity. | Apother seasom very favourable to the
In glanders the swelling 1s of a nodular cha- | praduetion of good butter is the early fall,
racter, and generally at one side, with al ot thig season we ordinarily have rains that
tendency to adhere to the jaw or to some ' hring up the grasses to something like the
of the surrounding menbranes. The dis-. plentcousness they gave us in the spring.
charge is usually only from one nostril, and' Many of the insects so pleuty in midsusmer
1p the nostrils there are deep angry uleers, 'have disappeared, and the temperature
with rugged overhanging edges. throughout the day is more uniform.

When winter arrives, however, the quan.
tity of the butter is greatly lessened, and its
quality is much inferior.  In truth, the che-
wieal compasition of the butter is considera-

s There is another furm of strangles called
bastard stranglcs.  In this form there is no
discharge of nasal gleet; the swelling may
appear on any of the groups of lymphatic
glands; 1t may even settle on some of thein- 11y changeed.  The ingredients are Aifferent,
t?"ml organs, Ings, mesentery or brau. m:t in hind but 1a tklnlit\' Oleine, whicl
Every endeavour should be used to make it |? v " JUETEN ¢ WiCh
break externally.  Samctimes, in genaine 8 the soiter fat in Jutter, is much more plen-
strangles, 1 thﬁrc bas not been a free dis ' tiful in cummer butter than in that made
charge externally, 1t goes m and settles on yer. The colonr of winter butter is alo

the brain. | . -

I had an opportenity of evamining the  ‘hffirent from that made in <ummer. The
brain of a horse which had died from this® forrer o almast white, while tie latter 1
cause, and found thav there were two or vnlien

three large abscesses un the e rebrum. and:
two on the ccrelellm,  The ammal had got
what the owner ealled ““over the distemper,”
although not thriving as well as he ought.
At length he beeame delimouy, and timally

L4
u

The unfuvourable condition and appear-
"anee of winter batter are partly owinyg to

eauses that we cannot control, and partly to

bleached before the butter is churned.
Cream has its richest colour when it first
rises to the surface, and if it is churned in
that condition the butter will be yellow. If
it remains, however, exposed to the light,
particularly if the temperature change, the
rich yellow colour disappears, and it will be
found to be impossible to produce golden
butter from white cream,

Let any one try the experiment of taking
some yellow ercam with a little mille helow,
and let this remain for two days or more in
a glass vessel, and mark the changes that
take place in the colonr. At first the line
between the cream and milk is very dis-
tinctly marked, but after a little, the cream
has become bleached to such an extent that
it cannot be distinguished from the milk in
colour., Winter butter is white, then, be-
cause the cream is ordinarily kept too long
before it is churned. It is very hard to ob-
viate this diflieulty in small daivies, partien-
larly when the cows are so poorly provided
for that their milk becomes very seanty. 1t
is, doubtless, better, even if the supply of
cream be small, to churn as often as we do
in summer, using a churn proportionally
smaller,

Winter butter has a poorer flavour than
grass butter, from a variety of cansex.  The
food the cows eat is devoid of the agreeable
taste common to the grasses while growing
orin blossom, Besides this, the milk is too
- often kept in 2 room the atmosphere of winch

is foul from the odours arising from cooking.
The milk, at such times, acts the part of a
| disinfectant, and earries the steneh of th
! Bitehen into the cream pot, and frn thence
Vinto the butter jar.
Gond bhutter can be, and often is, made in
winter, but it is c¢aly done by having all the
Pelreumstanees  surraanding  the cows =the
"mitk rasm and churning  as nearly as possi-
"Bl like thiose in summer,  The cows must
"he fed on food rich in sugar, and never
be stinted in amount.  The milk must be
"t in a raom the air of which is pate, and

died ina «tate of coma,

Thetreatment for strangles is very sunple
Medicine, inmast cases, does mure harm than
good. Keepthecolt in a comioriable loose

eanses that wo g, in @ measure, obiiate,
Dry fnod will produce less oleme than fresh
_sreen foed, We, however, ean prevent a
rvery great diminution of this fat, by cutting

the temperature of which does not greatly
vary,  And lastly, the cream should be
churned when it is not above 2{ hours old.

f)ox, give the most nourishing food possible

boiled barley dor example; steam the nos
trils well.  This may be done hest by entting
the bottom out of an old sack and then draw-
ing it over a horse-hucket; then puta hothisy
hot bhyan mash in the bucket, and place the o .
colt’s head nthe bag. A large bran or lin- ” . . The process of arinding curds scems to he
seed poultice should be put under the jasw, or 0~ as well supplied with food and drink as ) commg gradually mte vegue,  One day last
wherever the swelling appears.  The pouls | they are in summer, when they can feed at ! week we visited Dr. .,

tice clot} ! i } Wight's factory, at
ice cloth shoald be a sheet, o cover the {will, and ean procure water whenever they ' Whiteshoro, to witness the operation of

entire head, with holes <ut for the nose and ' . R R .
y wish, Giving cows {ood and  drink ““].‘“;.'rimling by the use of a small wscillating en-

Y e .
. . - il o s,
our grasses carlier, and curing them so that | Prairic Furae s

they will retain all their nataral juires and -
thewr aromatic qualitics. We ean preveat Grinding Cheese Curds.
the lessenmy of the quantity of milk to they —

extent that usually happens by keeping our
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ears, and tied at the back of the ears ) . .
_Sometimes the colt 13 m danger of imme.  Aiter Jonz intervals of fasting has a most in- | gine, which dues pumping, churuing, cte.
diate death from dy spme a, then tracheotomy | surions vifect on the seerction of milk, The curds are first treated after the Ameri-
should be performed: this canmot be done ™ ... o, . . e ' eam Chedd ol 1 e off the wl
without the assistunceof the +eterinary sur- ! Tize dicht calour of butter in winter i, .«:m( sudar E,M oty Dy Tamhing o the whey
geon. P doubtless, due to two canses.  The oleine is  just as it begins to acidify, and allowing the
Thic 33 o ot . de s X . . T . . .
1 :“S d“"'é“"‘.’ﬂ'* ;““3"8‘““8, ctupiries to the g of adarker colour than the other ingoedients curd to drain and air while the aad isdeve:
conirary notwithsina e 1% 1 Y
In erdinary «ase s’,m::';i). the abore treat- : of the hatter, and the more scanty it s, the lv-pn':g. It s then taken ontan large chunl\.s,
ment, the colt will beas well as ever in three | paler will be the colour.  The chicf cuuse, : put into the sink, run under the card mill
however, of winter butter being so light co- and ground, orrather picked to picces. salted,

wecks.
AN C tlonred, is due to the cremm  becoming | aud immediately putto press. 11 allowed to



