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To Mgke Scald Cream Winter Butter, Inoluding Some
Rints for Bittori'acories.

- • -

(Concludedfrom 2t1rnnb'er.,,t
lou niust have the usual dise-can tail vessels to hola

the milki-these are set into a t-çmgh which iceivi:s the
col.wat.r, but as stan ins to he applied tothuom, they
inust set into the through titrough.a cover-witha.holes in it,
and oaclhamilk vessel .tnust bei mado
slightly tapered as illustrated, and Îhe
turfied down edges of the stops mitt

pastinto and rest in cavities made inth v t whih cavities, wvhen thie
steqttu itappl and coui asataun.ensues, formsO .many
wat joiit&4o,keep the steai froma escalrg. The cover
withi4olesn'ab is-a fixture arid là of.courte muxde sufficient.
Iy tight ta keep in the stean. In tlie bottom 'o thetrougih
shotld be polacetl a aLise bottom or diaplhragmî full of amali
liees ; this as for the purpose of spreading the stean and
preventing it from heating any of-the milk vessels unduly
or faster thai the others. Eacha trouglh should be large
enungih o take the unorning or eveniug supply of milk, and
as this will of course vary with the season, caver ait be
provided for the vacant holes. ^ b

Thd trougli must be so placod' anad arranged that they
will becotne emipty wlien the cold water as desired ta be
drawn ôff ; the sane slope will, as a tratter of course, take
hway'the cônidenied stean.

AW bach trough lias to b heated in turn, each maust
stand in a sepa~rate apartment with good convenience for
isolating it from the other troughs, and good ventilation
for taking off the waste steam. '

Iraving'alIpiepared, meals milk is placed in' ifs several
vesselsaurid alt these placed through the holes in. tle cQver
of the troughs. Cold water is thon lot lu and kept about
the milik until all the cream has risen, when fthe cold
watér is run off, and steam fron the bòiler applied-this
is kept on until the desired heat id produced.

Bai it bay ho tound iant it a difliculi ta make the pans
hot enough with suflicient speed. If any trouble. arises on
this score the stean should 1be somewhat surcharged' by
being, passed thiongh a hot tron pipe heated in the fire.
Thssteern may be raised to a considerable pressure in the
boilir and let ont ta the pans geutly through a small aper.
ture.

Slien *he heat as attained and has been kept.up for
abolit lial an hour, all the creaam will have risen and have
consolidatel, and thon the cold water muit Le turned on'
again. When cold, the cream will be found to be of great
thialtiess aud sohdity and may- be renoved ta the chuir-
aug tub liu fli ordinary manner, or the milk may be drgwn
from under it.

Whena-yuu ha% e the cream in the convertiñg tub, instead
uf a charn, at will only ivant to be stirred ali'one way with.
a pacjdle, and the butter wasied aqa sated-colorag i
first if sa desired in the manner above mentionled.

Brtter niade in this way will always be alike and if the
heatis carredhigh enough will f lie gli cOns-
mand the very best price.

It will bu observed that the latbur and, trouble are
bruught t,, a inguaum, anduthra aa-no auaîdhugsorçxtra
work. The stean shouid belet oa, with a flexible India
rubber pipe in the sane manner thiati ater islet onto
gardens anid, lawns from the town wgt*r-dorÏ .

We havepurposely abstaamaed frompictures and ;plans,
as every man who as fit to:engage dii abutterfactorywill'
be quitW'cfnptentto 'arrangè his iorks "fosuitis--wn
ileas ani remises.

The ny 'trouble.iswhat to-do wia4 the sknimmltd miÏk?
If as altoget er too-good fr pigs; anti ab5 bef6e'pointed »
out, it wiWnot'inakè cheése, altlipugh'aliýthe ciese con.
atitue ,t (exfept htgreaseY arè the'ré, but:the chese ill
not sonr,;mad~beom ci~hcosy. It is ->elieveà,w h:mver tlaa.f
itf mila r skiuming,-were condtnsedi-a vvdeuum:
pan,:a theap iñd'aleàble aiKidIe for towrn user for hfe~uir
purposei, o beaqilyhade,

Coûdensed milk is now made, and aold »a-N2 w-Yaork'on
a large -salsn cw York:uand:othpr Améria hl&aría
analys'shaows i-that t lU'evénits oinè 'satilI4 i 6s
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nearly if nuL quito ail their ojginal butter, which must
have been removed in the shape of cream.

The skimmed milk is excellent for household use, pud,
dings, &c., and the condonsed vacuum pan milk would no
doubt be largely used for tea, coffee, &c., and if canned,
an unlimited sale might bo found for it with shaipping. and
sale. y the grocer and stores.

The important, part ut a mknufactury of this kind is to
to bring it to a ccrtainty. Ncither butter nor cheese, as
ordniarily mado in privato dairies, eau bo certainly de-
penloti on to produce always the samte result. but mien
the scalding il practised (and practised continually), the
saune resuit is always arrivedi at, and a thoroughly useful
and reliabla article is produced.

Correction.

Eunroi Tus CMtÀDÂ- FAnxr :-In your last n homber
(which I am sorry to find is the last but one of the Canada
Farmer,) in my article on this subject you maka me say,-
when warnang your readers against boiling the milk-" If
the milk la heated to boiling, you will gel 'hefuill quantity
of butter, and wiito particles will show in the butter,
althougi it will be good and well tasted.'

lu this you are wrong, -I saidi "You will umol gel thefadi
guantily of butter, .&Y. then as before quoted,-I know
this ta be a fact, but I never knew the reason until I read
the next article following mine, vi., "New facts sbout
butter," wherein the largo quantity of water which Dor.
set and Devonshire butter contains is stated-this butter
is mostly made fron scalded milk (or at ail events a great
deal of it is,) but il neavr boiled but only scatded. It il
now clear to me that boiling the mik deprives the butter
of the power of taking up its natural quantity of watea, and
thnt lessens the production. I could nover before under.
stand wherhete loss really was, it certainly dues not
evaporate, nor does it corne away in the buttermilk, so
that no real loss in the fatty principle can have occurred,
but if the excessive heat prevents the butter taking up tho
natural quantity of water, the loss is at once accounted i
for. ,

f
Feeding for Milk, a

c
Prof. Dule, of Norwich University, Vt., gave the resuit t

of an experiment in feeding milch cows, to ftlie l'erunt o
Chronicle, going to provo the special value of corn méal b
and bran in the production of milk. WVu condense lus ul
roart sonewhat, as follows :- s

I had three cows, which I was feeding for the double pur- p
pose of getting milk, and at the same tinte fattening the panimal for beef. They were all farrow, oaea of theni liad t
beeai so for two years. They belonged tu the commnn a
breed, and were what aie called goud milkers. At the t
time I beg' - feeding they did not give enough tu pay for t
the hay they ate. My object in éxpérimenting mas to find o
ont, as near as possible, the most profitable feed. I con. s
tinued the trial for four weeks witi the following resuit : f

The feed the first week was 8, ibas. of "slorts," halfa ft
bushel of sugar beets, and-10 ibs of- hay per day to each -a
cow. I fed the shorts.aigit and morniug,4 Ias. at a time, b)
Tie beets were given at noon. They were fed all the hiay t
they, would eat up clean, th-ee tunies.a day. Thus,,the w
firat week I fed the three cous 210 Ibs. uf hay, 168 hbs. of pshùits, and 10 bushIels of beets. The liay was of p'our pqaality. I estimate the cost as follows : 168 bs. of shorts n
atf25, er ton,$2.10 ;210 lbs.-ofhay at $12 erton,$i1.26; b
10j buihels of bets at 15 cts. per bushel,. 1.57. Total,. o
$4.03 We got 379 Ibs. of milk, naking 16 ILbs. of butter, p
tking 23 bbs, ofmilk ta make 1 lb. of butter. - The butter i
was-of the- best quality,undiat 30 ets a lb, would bring mu
$4.95. There mas in addition the skimmed milk, and a a

iiteady gain of the cws in flesh. a
-In the second week the feed' was.the saime as the first, n

With this è:ception-instead of feeding 8 lbs. ut shorts, sa
gave thenì 8 lbs of feëd, composed, half each of corn meal ti
ani shorts. This week I got 364 ILbs. of milk and 18ï lbs'. f
df butter, or i lb. for a little over 21.lbs. of milk. The b
cos of the feed this veek, calling corn as I did $2 per c
hu ndred, was $5.5. Thfe butter was wor¢la, it 30 et..a ca
1L.; $5.55.w

'The thi Weelt the feed:was the same as the first, with ci
the exception ft feeding bran instead of shorts. 'Amouat c
'f milk this week, 380 1b s.:; bth butter and inilk same as a

-sativeek a
'Fourth week same as second, only usiug bran instead of p

shorts. 'Milk this weck, 480 lbs. ; butter, 19 lbs.* Coit ta
of feed same as second week, $5.65; butter worth 85,70., ju

.1 have not tried cora meal alone as $rain food, bùt froin lo
om.er experience ani convinced that it iL n'ot a valuable of
fr milk as either bran aloe 'or banu tidtorn ineal mixed a

aep b o fi
"I. jveno doubt front tlae aboyo vesuifs anti my observa. ga

tions since, that.no botter feed cap bc given aows than
cori meal and bran nixed. The cows have noi, only more
than id their keepin in milik, but have steadily gained
in fIlsi and are now lair beef. lad I only fed common
hay, such as I had, they would not have paid their keep.
ing. Perbapa Ishould a .ato that all the feed was scalded,
and cold water added, making a pailful at a time per
ow. The butter made was very nce, far botter than it
would have been with only ha y for fodder. I an satisfied
that bran is fully equal to shorts in value, and to mix
with corn it ia botter. With bran at 325 per ton, and corn
at $40, 1 would use as niuch corn as bran, and feed them
niixcd. I have saici littie about tio route ted, rny object
beaug to determnno the best kind of grain or fed to buy.
But so Weil satisficd anm 1 iwith the.rest of feeding roots
thai I would not on any account be without thea. Every
farmer would find, if te làta advantago i valse front 75 te
100 bushels per ycnr for every canigr

Apples for Milch Cows.

Prof. L. B. Arnold contnbutes the following to the New
York Tribune :

Apple& are an excellent fooi. for milch cows, as they ara
for ail other stock whon fed in proper quantity. They
give an excellent flavor to milk, and the butter and cheese
madie fron lt, and increase the yield of cither. A fow
observant farinera have for a long time beeu aware of the
faut that apples and other fruit aro valuable and healthy
food for stock, minlch cows included, and have been i the
habit of uthîzmng their minerior fruit by feeding it, and ti
many are begmnning to learu its value and are yearly feed.
ing more and more of such fruit as is not fit for market.
The quantity whieh. na y ho fod profitably varies with the
size ana constitution of the animal fed. A good healthy
cow weighing 1,000 pounds can safely eat a peck of apples
twice a Jay. and smaller animals in proportion. The
quantity should never be so large as to produce either
scouring or teverihbesa eIn ei thr case more harin than
geoi will be doue by feoding thcia. The feeder shoulut
begin with not moit than haif rations, and gradually au-
crease the amount, carefully nuotmlc the effeot. Taking tho
appetito uf. animals as a ide, it ias not best to feeda ther

awef or saur oxclusively. If but ona coulti bo used,
i'eft would Le the Lest, but stock prefer to change froi

one to the other, or to have them nnixed at the
rate of two sweet to une sour. Either kind will be
eadily eatea by coa, t heoug i a nixture is preferredl, and
f in helieveal ta bo boat,. for thean. Tite Lest methot ot
eeding ta.to sce them in- a root-cutter and fod an the
table, but thoy may be fed upon the ground. I have fed
a great many apples to cows in the orchard, shaking then
rom the trees. From haste and hooking each other, the
ninals are qite liable to get choked, but I never lot a
ow fron choking with an pple. Though anable to ex-
ract an apple from the thruat, and severe bloatuig often
ccurred, the fruit wutil 1 so far digest in the gullet as to
econe aoftened, and would be thrown -out through the
mouth. Tihe experieneo. of others maay be different, but
uch lias been mme. A potato ui the throat bas sometimes
roved fatal. In cases of clhoking it is a good plan to
To the cuwa muuth open by ruanmng a short stick, two
o thre inches in diameter, crosaswise.betwreen her jaws
ridkeeping it there by attachung a cord to either enti of
lie stick atd fastenug t the lih above. By keepîug
he moutni open the cuw is pre% ented from crowdiug the
bstructiun any further down by swalluwing, and when
oftened by digestion and pushed by the gas crowding it
ron the. stomach, it will le sooner thrown out than if
he mouth wvas closed, and this often proves a safeguard
gaanst fatal consequences. The value of applesas a milk-
roducing food varies witi thl'e circumstances under whicli
hey are fed; reference boing liad'ta the quantity of milk
'hici a given quautity of apples will produce. They are
retty nearly but not quite equal to potatoes for this pur-
ose. Whçn cows cone intu milk in the sprng and their
ilk ia not allowed to shírink by drouth or scanty feed
eyond wiat it naturally would by distance from the time
f coining in,. apples fed in fail as an extra feed, and taken
ruuiscuously as they usùally.gruw, with sweet and suur
ixedl, wll increase th nilk ini quantity and rithness bu
tich as to give a pound. of cheese from a bushel of

pples,'or a poutd of butter fron twoibushels and a laif,
peck perdayto a cow being consumed. If fed to cows
arly dry., or to those uthirwise icantily fed,.so that the

ubstance of the fruit is .enplyed to make fat or flesh,
Sincreasè in -th'yield'of 'milk will, be less. If they are

ull fèd, ai7 have more rcently come in, they illive a
etter return'than above tated. Taking .the orlaary
ondition of 'cows at the season wben apples are ripe, and
,untinag lii iheir vaine as 'a âubstitute for other food, as

ll ia nceisin the value of' milk, and with butter and
hoese at the prices now current, apples as a food for milch
ows are estuated at 12, td 15.cents per bushel. I al eak
dvisedly on this subject,haviñg determine by weight
nd measure the increaisd yield of a ration of one peck
r' day each ta à herd a 36:ows. To be fed advan-
aeously.to cows, fruit amust be dealt out with care and
u guient.. If Led a little too freely, the resault will be a
sas mastead f a profit. When -juqicioulsly fd, any kind
fruit, ~azid pàrtlcuarly app es, nuòt oly increase' the

nödnt'and richuiess of' milk; ut gives a deliciousness o
avur--ta-both. butter and-cheese beyond that given by
rage alone.


