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room amd shed for a horse-power to do the chuming
with, and the east sido by shado trees set for that
purpose. It was a cheap structure, but it was well
Nanned and has angwered the end for which 1t was
adt, 1t mugnt, perhaps, have been betteraf 1t had
heen snprlicﬂ Wwith rynning water, lut it has dono
very well without it.  In the hottest weather the
doort aro kent closed during the day, amd the
merctiry never riseg over sixty-tive, henco ice or
runmung water is hardly needed,  Sott water from a
wdl that i3 woul (about 30 ) s usald for Washing
butter, anl is considerad suflicient.  In colil weather,
a small atove prevents the temperaturo from falling
below sixty.

This chieap and anostuntativus room has held the
nulk for more than fitty tons of funey butter sinee its
erection, and is operating satisfactorily still.  The
butter from this farm sold last fall at ono sale for 50
cents a pound at home, when the very lughest quota.
tionsin New Yorh aty for best butter, mcluding
creamery, was only 40 to 41 cents.  This isno better
than its average sales. It was never sold less than
5 cents above the lughest quotations, and sometimes
as hugh as 15 and even 20,

The proprictor of this farm (the man whose dairy
barn was allustrated ina previous No. of the C. F)
is located in Western New York, about 300 miles
from tho city, whence buyers, like magnets, are
attracted te lns products. e has not the advantages
which some have who live near large cities and can
send in their butter every day, or while fresh and
new, and who, perhaps, by the fancy or caprice of
some indwviduals or houses,” can get 75 conts or $1 a
pound for goods wlieh, 1f offered without a name,
could nut be distingnished from hundreds of other
samples that scll at no such figures. e is a plain
unassuming farmer, entirdy unknown to fame, and
scarcely beyond Lis own immediate neighborhood,
and thurefore sclls iy butter without any prestige
or display, simply on 1ts merits.  Buing miade as it 13
remoto from market and put up in plun firkms for
long keeping without the use of any ice or running
water, or costly buildings or apparatus, or any dis-
play of extraordinary wisdom or skill, but simply by
the use of plain practical common sense, we quote
the example with no little satisfaction as a complete
demeonstration that any dairyman, no matter how far
inland ho may be, nor how plain or unvarnished
Iamself or hus prenuses, if he has the cows and the
wherew xth-n.l} to heep them and a well of goud water,
has within his reach the means of nahing glt-edgs
butter, for all the vest depends on himself. 1t affords
a full refutation of the excuses which men are in the
halnt of making to themselves for sending to market
butter below par instead of above, thinkuyg honestly
enough perhaps, that they cannot have a cool even-
tempered milk-room, or make the best butter beeause
they lack 1ce or runmng water, and are too far from
market to have their goods sell well.  'This example
and others which nught be ated, ought to cucourage
dairymen to aspure tusuniar execllenée, and to assure
them that gilt-cdged butter is contined to no spot.

Of course such butter cannot be made unless every
step m the process 13 made with care and skuil.  Une
wrong practics woull bu fatal to fancy butter, for a
wrong step onge tahen in buttumahing canneser be
reealled nor wiped out. Its effects will run throngh
the cntire hfetime of the butter. Other useful
lessons might be gathered from the practices m tins
dary, and we shall probably bave oceaston to refer
to 1t hereafter, .

What is said of B}ltter.

When a wholesale dealer is guestivned as to the
proporteon of really tine butter he recerves m s con-
signments, hie replics ““five per cent.” A larger pro-
portion than this comes tomarket as grease. ‘The
grocer will tell you that of all lns stock guod butter
18 themost duffienlt to procure, and costs hun more
timoand trouble tosclect  We know there is no
good reason Wiy this should Le. Iere and thero
scattered widely apart thrughout the country, we
know farmers who make excellent butter, which
would bo classed first quality in the market, and

next door to those are neighbors who make trash un-
fit for food. Ox the counters of conntry stores may
any day be seen rolls of butter most widely different
in color, flavor aud texture. One farmer is careful
and cleanly, his wifc keeps her dairy sweet and her
{;nils:md pans perfectly }mw » another heepsa foulsta-

le, mulks in ani urelean fushion, has rusty feed and fuul
water for lus cuws, wlile lus wite 13 ¢qually careless
in her duty. ow can the batter an these two cases
be other than widely different m quality and value,
Massachusetts Ploughman.

Milk for the- Cheeso Factory or Creamery.

If milk is to bo taken to a cheeso factory or
creamery it ought to be put to airing and cooling as
fast as it is drawn, so that by the time the milking is
through with it will be ready for o start and in good
comdition.

The method of doing this, described in a former
Nou., viz., turning it into an elevated tin reservoir with
a bottem perforated with small Loles just enough to
let the milk run through and fall into a vessel below
as fast as the milkers have occasion to empty their
paibs is sufliviently effuctive, and occasions the least
trouble and expense. To do this it will not be
neeessary to buy anybody’s patent right. A broad-
hottomed tin vessel, cither round or square, that will
hold three or four pails willdo, Wo have used
asquare tin box holding four pails full, perforated
with a fino steel punch till it would pass the milk as
fast as desired. It worked well. Tt isdesirable that
the holes bo distributed as evenly as may be over
the bottom of the vessel. Tho can in which the
nilk is to be carried to the factory will answer for a
receiving vessel, and the fariner can arrange them for
himself without any directions, It will only be
necessary to cxution him to place them where nothing
but pure air will touch tho milk. If every dairyman
who casries milk to a cheese factory would take upon
lumself this trifling chore, for it would bo nothing
more than a chore, that nced not oceupy more than
fiftcen minutes extra timo at each wilking, as we
know by experience, tho improvemeni it would pro-
duce upon the clicese of the Dominion would be
astonishing. ‘The defective lavor of Canadian cheese
and its want of keeping quality discussed at the last
Ingersol Convention, and so much regretted, would
nearly all be wiped out at once.  Defective flavor
and a tendency to premature decay in cheese, un-
doubtedly come from a variety of causes, but tho
Jhief one is thoe retention 1 the mdk of the so-called
ammal odor, which is always objectionable, and 1
Lot weather so intense as tn dv serious myury to
tho nulk, and to the cheeso (or butter) which may be
made from it.  Nearly all the tainted milk and tloat-
mg curds would be at oneo done away with, if the
milk was well ared at the furm before starting for
the factory. Airing is of more consequence than
couling for this purpose, but both are desirable.  The
next best thing to airing at the farm is ventalating
the wilk on ity way to the factory by means of open-
ings in the coverof the can.  We have devised a very
sumple and cheap tube armanged with stoppers, so that
air can pass through 1t erther out or 1n as tho milk
the can sways to and fro, without any danger of its

dashing out of the can. It has been stated hefore
that at common summer temperatures animal odor is
slow/y formed in milk.  \When warm milk is agitated
it fornis rapidly, and unless it i3 allowed a chance
to eseapo it accumulates in the top of the vessel cofi-
taining it and becomes very intense and offensive.
Every milk carricr who takes milk to a factory ina
closely covered ean may satisfy himself of this by
suddenly lifting the cover from his can on reaching
the factory, and scenting tho odor which will escape.
It will bo found very disagrceablo and nauseatmg.
Of course, confining such an cfiluvia with the mil
saturates and befouls it, and going into the cheeso
produces its certain cffects.  And these effects aro so
plain and disastrous, and the remedy so casy, that
1t scems strange that dairymen will be so blind to
their own interests, and slow to adopt auy reform.
But A says he will air and cool the milk if B will,
and B will do it if C will, but C says it is no usc for
him to go into an improvement unless the rest of the
patrons do, and so no start is made till it is dono in
convention and by a general resolve. The increase
in the quantity of cheese which milke that is cooled
and mrated will mako over milk that is not, which
all observers agreo in putting at five per cent., is
more than enough to pay all the trouble and expense,
to say nothing of improved quality. Milk should
always be carried on springs and protected against
the fwat. of the sun, and if itis going to a butter
factory or creamery, it is better to_ carry it in cansg
with swall tops, and to fill them entirely full so as to
prevent agitation as much as possible.

The Doings of * 0ld Creamer."”

The Jefferson Co., N. Y., Journal, Juno 12, pub.
lishes the following .~ OM Creamer™ astonishes
oven her vwner this weeh, Tt is safo to say that the
cow has scarcely an cqual in tlus country or the
world,  She is nearly fall-blooded Ayrshire, weighs
abuvut 1,100 proids, is o handsoe aninal, and earrics
a bag that, for size, cavels any thung we have ever seen.
Crowds gather from far and near to see her, and
mapy of vur ditizens have been present to witness the
impressive coramony of milking and weighing tho
milk. Didow we give ber wonderful record for the
past week,  Can it be heaten in the world ?

I handed you a statement of the amount of milk
which the Ayrshire cow, « Old (reamer,” gave mo
for the weck ending Monday cvening, June 24, 1573,
which was, upsu an average, over 81 pounds per day.
I now desiro to hand you another, for the last weck
ending last cvening, June Oth, 1873, which is an
average of 921 Ibs. per day, as follows -

At 12y AtTe N Total,
31 by, 20 1bs, 87
S 31 41 ot
) (estini'd) o Pald 86
X 23 314 93,
1 T2 733 00,
U = 70
823 43 93

210 209} eI} G40}

June 10th, morning’s milk 33 19,

1 think there is no one, who has seen the cow, that
doubts hew capacity or disposition to yield 1,000
pounds of mulk in ten consecutive days in the month
of June.

I challenge the world to produce, as to quantity
and quality of the milk, her cqual, with the samo
amount of feed and care which she has had—the
l_acf{ometcr and seales to be the test.—S. D, Huger.
ford.

—

Eeeping Butter.

While a well in this vicinity was being cleaned
recently, a half-pound of butter was found in the
bottom as good and sweet as when first made. How
lung it had bewn there no one knows.  The present
vccapant of the premises has been fifteen years on
the place, and the pump bemy in constant use thero
had been no oeeasion Lefore to have 1t cleaned.  The
butter must have been thero all this time, and how
long beforo is not known.  The outside was of a paler
color than that within, but othevwise there was no
change.

It is not unknown tu goud dairy fulhs that butter
will keep well in cool, pure spring water, and some
have taken advantage of the fact to preserve butter
in close vessels under the surface. But we think it
is not generally known that 1t would keep so long
in actual contact with the water. 1t might be
worth cougidering whether this hing abuut preserving
butter might not bo taken advantage of, so aste
imtiate a regular plan of preserving hutter sweet and
fresh, until markets or other circumstances favor
%OUd prices. Itis uncof the weaknesses of the butter

usiness that at some scasons prices are ruinously
low, and the usual remedy of potting is not a very
good cure,

"The water of course must be cool and/pure. At a
Iigh temperatuie, such as most water near the sur-
face reaches, vegetable organisms, grow that would
soon communicate decay to any organic matter in the
water ; but there are many places where a Ingoon of
the proper condition of pure-well water could readily
be constructed.

It may not Le out of place here to remark, that
little hints such as these are continually occurring in
almost everyone’s experience ; but only soon to he
forgotten. Yet often if the suggestion be listened to
and the thread fullowed up, ono might get on the
track of syme goud idea that would rapi\ﬁy make a
fortune. Wo_ think that new inventions require
much study ; hut the truth is most of our hest dis-
coveries have been by accident. —Germantown Tele-
graph.

The cows 1 Vermont yield an mcome of $6,000,000
a year.

A traveller writes from Brazil : ¢ The milkman is
a great institution in Rio do Janciro. Xig cart is on
legs instead of wheels. Tho cow herself is driven
round to the houses to supply the customers, always
accompanied by a calf, sometimesa yecar old, muzzled

and tied to her tail.”



