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temperature. But among farmers, who have not tlle‘ conveniences of
a spring house, the best apparatus that I know of is the JeNNINgg
Pan. These pansare about four inches deep, and large enough to hold
the entire mess of milk of the dairy at one milking. It is a double
pan, the upper one of tin, setting in a wooden vat with space between
the two at bottom and sides for water. 'The milk, as it comes from
the cow, is strained in the uppper or tin vat, to the depth of two or
three inches, and water either from the well or penstock is conducted
between the vats; and in this way the temperature of the milk ig
rapidly reduced to 60°. If the weather is cool, and the temperature
of the milk during the night is likely to fall below 56° warm water
may be added in the water box, and 'tlms‘an even lemperature ig
pretty well maintained. When treated in this way, most of the cream
will rise in twelve hours, and the butter will be of a beautiful color,
and fine quality. The apparatus costs much less than pans—there is
less waste of cream in skimming—and it is easily cleaned. There is a
gauze covering which goes over the apparatus, preventing dust and
flies from entering the milk, and yet allowing exposure to the air, and
proper ventilation.

In making fancy butter there are three essential poicts to be
secured ; color, texture, flavor. The color must be a rich golden yellow;
the texture, firm, tenacious, approximating to waxy, not salvy, but
easily moulded into any shape ; it must have that nutty flavor and
smell, which impart so high a degree of pleasure in eating it, and which
enhances its value manifold The cream that rises first gives butter of
the best color, texture, and flavor.

In making fancy butter, it is desirable to get the cream up quickly,
skimming before the milk sours. There are a great many theories about
butter-making. Some set in shullow pans, and skim when the cream
is in a thick coat, like a ““leather apron.” Others set in water in the
spring-house, adding a little sour milk to the pans at the time of setting,
Others prefer to churn the milk either sweet or sour.

Of all the systems, the most rational it seems to me, is that
adopted at the Orange Co. butter-factories, It is the most economical
in the disposition of the milk, and the most certain in its results, I
have been among the butter merchants in London, and tested thousands
of samples of the best butter known in that fastidious market—Devon-
shire, Irish, Holstein, Jersey and Normandy.

The Normandy is the highest type of European butter, and brings
from 10s. to 20s. per cent. in advance of Dutch brands; but I have
found nothing superior to our best factory grades. The factories dip
the cream off when it is sweet and fresh : they do not wait until the
milk becomes old and decomposed and carries its taints to the cream.
They get an exceedingly high price for their product, which is an evi-
dence of its superior quality.

It would be impossible, in the brief limits of an address, to go into
all the details of butter and cheese-making. These have been pretty
elaborately discussed in previous addresses before this Convention, and
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