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the milk not sufficiently warm to come readily,
a can is filed with hot water, and this is
placed in the milk in the churn, and etirred
about ull it reaches a temperature of 53 to 60
degrees,””  Water-power 18 preferred for charn-
ing toany nther, as itis more regular. ¢ When

of'this subject mny be estunated from the fact
thet, a8 1 appears, the standing cohtracts for
butter, in our navy, that will keep at gens, at
tuenty-six centa per pound, and for cheese
twenty cents perpound . It1s now put up of
rood datries in Orange county, and keeps per

the butter hos comne, the power 15 stopped, and o, fectly. An account of a mode of preparing butter

pump rigged into the churn; the handlo of|
whichis attached to the power, ond the blll(cr-'
milk pumped into a reservoir yust outside of the
cellar, standing on alevel with the ground:
from thisthe butternnlk is conducted by a tn pipe
of about 100 feetto another reservoir close by
the piggery, from which it is dipped ont in
buckets, and fed to the pigs. After being
churned, tho butteris thoroughly washed off
with cold water: if this be not done, it is dif-
ficult to get the butternnlk clean out of'1t. As
soon a8 cool and solid, the buatter 18 taken onn
marble or smooth stone table, properly salted
with clean fine salt, and worked over thoraugh
fy with a wooden ladle or spatula—ihe hand
noser allowed to touch the butter, as, from is
heat, 1t softens it.”*  After bewg thoroughly
worked, the butter is pncked n firkins of season
cd white oak. ‘The firkin, previous to packmg,
i3 well washed with cold water, and thenrubbed
oll round with salt, to prevent the butter from
adhering toitsaides.  Itis put downin layers
as churned, 3 or 4 1inchos deep.

for shipping, bya merchant i one of thejcites of
New Eugland, corroborating the above, may be
found 1n appendix No. 19.

In the makingof the best butter, rich pastures
are considered very desirable. A suficient
diversity of grasses mired together, isuseful,
but there are somo weeds which do great injury
to the muk. The species of ranunculus known
by the name of tho Buttercup 18 said to have
effected great injury to thebutter in partsof
England.  An ¢pidennc  has also prevailed
among catile in England, which has been traced
to the same cauge. 1t 1t said to be now sprend.
ing throngh this country. | 1he plant1s desenib
ed as bemng of an acrid poisonnus nature, and, by
various cxperiments, st has been proved to be
very fatal to amimals; cattle will genemlly avoud
it, but they sometimes do not.  Those which
are confined to hmited pastures, are more ex-
posed to it ; while those which have o wider
range, and can make their choice of planta.
suftor less. Greater care should be token to
eradicate it from the fields ; and by the use of

‘When' the firkin 18 filled, a linen cloth 1s
placed over the butter; on this, half an inch of
aalt ; to whichis added a little water,
brine. The cellar is considered very imporiant:
it should be soven foet deep—eighteen inches of
which, at tho top. should be allowed for vents-
laton : the windows to be covered wuh very
fine wire gauze, to let in the air and keep out the
insects ; the walls to be of stone and pownted, the
floor of slabs.

The best temperature at which butter may
be procured from cream, as appoars by the
experiments of Dr. Barclay and Mr. Alien, 1s
in commoncing churning from Afty to fitty.the
degrees, and at no time ought it to eaceed siaty-
five degreea ; while if it falls below fifty degreces,
it wilt be more difficult and labourous to obtain
the butter. It was found by Mr. Ballantynethat
the greatest quanuity of buttor isobiained at
sixty, ond the best quality at fifty five degrees
in the chura, just beforo it came. A mode of
working butteris samd to be practised in!some
parts of France, which makes it exceedingly
compactand hard. A trough is prepared of re-
qQuisite width. Into it is placed a wheel, which
comes within the sixteenth of an inch of the
bottom, and turning ona erank.  Tho spacen
the trough is filled. Atone end, which 15 left
open, tho butter and brine are pressed an; the
other end, being nearly closcd, the wheel made
to revolvo, and the butter comes out at the
other, thoroughly ealted, and fres from butier-
milk, in plates of tho sixicenth of an inch
inthickzess. Groat importance is attached to
the kind of salt used in preparing bulter for the
market. Somo ol the kinds of salt have an
injurous influencs on tho butter, 10 preventits
keeping.

It basbeen discoverad that most kinda of wood
tontain considerablo quantitics of pyrohgncons
void, which decomposes salt an butter keptin
auch tubs. The hined, or bass wood, 1s the only
tne whioh, aa appears by csreful oxpenment, 13
free from it ; others, it is stated, may be froed
from it, and thus rendercd smitablo, by bailing
three or four hours, well pressed under water.
Much importante has always been atinched to
the preparing of butter, so that it will keep on
board of ships at sca and in warm climates. A
wmple process is now pracused, whichis saud
to be effectunl for this purpose; which is. to
have good butier well churned, and worked and
packed bard and tight 1n kegs of seasoned white
oak ; the head isthen put in, leaving n small
bolo into -which brino 18 poured to §ill up the
vacant space; and of 0 much mportance is
itdeemed, to prevent any bad taste, that the
plugs for the hole must not be made of cedar or
pine, but of cypress or bnss wood, as olherwise
it would be anjezed.  After which, theso kegs
are placed 1n a hogshead well filled with brinc of
full solution, that will bear an"egg, which is

to form |

lime among the materials of com.post, and fre-
quent wing over the eceds, which are some-
tumes thus carried forth into the ficlds with the
manure, it should be destroyed. louvghing up

"also of the land may be necessary ; bat, atali

! events, the buuercup, #f possible, sbould be

rooted out. Other weeds, too, of a simlar nature,
and likely 1o injure the milk of cows, shoald
be taken [~om the pasture on which theyleed; the
effecting this object will be more then repaid by
the benefit denived from the puser milk and
more excellent butter which will be obtained.

The boae-dust manure used on certam pas-
teres in Logland, in which the soil 1s not adapted
0 this kind of manure, 19 sad to have caused the
cheesc to deteriorate.

Mr. G. Davig, of New York, to whose enter.
prisc in visting the cheese-makmng districts of
Holland much 1s due, and who supplies the
Umited States navy with cheese which will keep
on slup board aud n warm clunates, by which
thousands of dolfars are saved 1o the country,
describes the cheese thus made under the imspec-
uon of a first-rate cheese-maker from Hollaud, as
globular, weight atout four pounds cach. "T'ho
curd 13 worked by hand unul'1tis put into other
moulds, and saltcd—thatis a sma’l quanuty s
put upon the end of the cheese, and changed
cvery fiftcen days; then it goes throwgn apro
cess of saluag m warm salt whoy for foriy.eight
hours and 1s then taken out and wiped dry with
acloth: then put into other moulds for six
weeks to dry and cure; after it becomes quite
day and hard, 1t is put onshelves to cure, so that
itmay be cased up.  Thelossin drying outis
very great, as the Government receives them
balf’ yearly in cach year. ‘The expence of
making is eaid to be much greater than of the
common kind of cheese, and the loss in drying
it four times as much ; but tho certamty of therr
keeping has beon {mirly tested, and they are
stated to keep cqual to the best Holland cheeso.
Qf the flat kwd formerly used m the navy, more
thenone.half, 1t 1s said, proved to beunfitforuse,
and was thrown overboard.

Tho Dutch arcsaid to be remarkably par-
ticular as to the quantity and quality of the
salt they usc; and this is thought tho principal
cause of the sweot arnd delicious flavor of
their butter, which, though we!l flavored, hardly
tastes of the saly, oratall serid.  The average
quantity of mulk from Ilolstein cows in Europe
1 about two thoussnd five hundred quaris per
annum : and it1s caleulated that every hundred
pounds of mitk will grve three end aquarter Ibs.
of butter and six pounds of fresh cheese, four-
teen pounds of buttermilk and seventy-six and
three quarter pounds of whdy, where cheeso is
mado Fifteen quarts of milk is, then, considercd
a fair average for apound of buiter, though
sometimes the milk 18 so rich that twelve quarts
make n pound.  On the whale, it je thought Jbiat

thenheaded up tight and close. Thcumportanee

one bundred pounds of buttery and one hundred

l

and fifty pounds of cheose por annum, to each
cow, 1sa farproduct,

Agreat yield of butter and cheese ismentioned
inolate agneultural journal as having been
obtained in Oncida county.  From (wenty cows
{commencing 15th of April, and ending the Ist
of December) were made ten thousasd pounds
uf cheese and one thausand pounds of butter——
bernganaverage of five hundred pounds cfchecse
and fifty pounds of butter from each cow. I'boy
were fed on whey from the dairy ana two quarts
of oatmeal per duy.

——
PRESERVATION OF CORN
FROM FROST.

Mrs. S. V. Iuaves, of Shoreham, Vt.,
relater a remnikablo case of the exemption of o
prece of cutn fivm frost, which be thinks is to be
aunbutcd to the plentiful use of long born-ysrd
manure, in connexion with the stalks of a crop of
cora which had grown onthe ground the year
before—the whole having been plowed into the
soil. He soye;—

“[ plowed deep, strowiag tho old crop of stalks
in the furrows and covering the whole entire. 1
had a rank and extra growth of a large kind,
which required a longer Lume to mature ; and some
of the last aays of August or first of September,
the earlicst cars had commenced hardemng, when
wo hed une of thie severest frosts 1 ever witneaeed
at that seasun of tha year. I had much anxioty
respecung wy coin crop, which I visited early in
the morning ; but the crachltng of the frozen grass
at every foolstep, prepared my mind to behold it
in ruins. Yet dewsmuned to know the worst, I
prussed on, moanted the feuce, which surrounded
it, and to my sarpnise, not a particlo of frast wes
vistbleupon ! § luoked atound upon everyside;
all boro a wintry aspect. llooked around again
upon the crop befure me; it bois the appearance
of having been wet by o ger tle but profuse shower.
I aprang orer the fence, determiced to_ poss
I throughit; Lut ere had reached halfa dozenrods
was glad 10 rrueat, and before 1 could effect ity
was completely drenched I ngain remounted the
fence where [ conld take a view of every side § it
wasalike surrounded by a heavy frost.”

¢t As I stood pondering upon the apparent phe-
nomenon, the fact flashed ujion my mind, that the
process of decomposiuon from the extra quantity
of long maunvre, particularly the old crop of stalks,
was still going onto thut degree that the heat
completoly counteracted the action of tho frost.
Near the middie of the day (whick was extremely
warmand clear,) Lteavelled a mile in length, visit-
ing every fi2ld cn thesame level with my own;and
all, without disurction, were entirely destroyed.
Mine remawed u.injured, and yielded an abundant
crop of remarkable sound, ripe corn.”’—Albany

Crdtizator.
—_———

FARMING CAPITAL.
From a communication by Mr. L.
Durand, wo make the following extracts :—

1 think it correctio say, that aliberal expendic
turo of capital in farming, will ultimately -pay
better than when Jaid out in any other business;
Tho difference between capital laid out in farming,
and that laid out:in manufacturing, i, thar-all
which is expended in the latter beyond the actual

rofits of the goods manufactured, is o' dead loss,
while that which is lid dut on the farm, under
good management, cousés it 10 impreve and
increaso in valte from year to year. In'manuface
turing, the interest on the capital may be received
within six months ora year. In farming, it may
not bo s, but it will be surc to give its return ina
serics of years, Another item which has“béen
much neglected by farmers, is that of purchasing
good umplements to carry on their farming. opera~
tions. In this country, where laboc is’high, a
farmer should ottain as many labor-saving imple-
ments as can be used to asdvantagé, Although
thesc implements may cost more at fifst than com-
mon oncs do, they will find their account in iz at
last. Get the best implements to be had, éveni€
you have to go out of tho Siate for them, and you
will thus be nble to perform moro work in & Better
muance, bestdecgaving wuch labor, and preventing
a grenl deal of fretting and ttemper.  Try itand
acc.




