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With our experience s0 fat in the use of the cherry
cau for deep setting c ', milk, wc have found out. a few
things. riirat, we have found that those 'who use ice will
show a greater nuiuber of ies of creaml than those
who, do not cool with ice ; but an i -of mrain raised
with ice ini the water will not yieldl as mucli butter as
au inch of crèam raised without the aid of ice. In the
joint stock or gathered cream system, the inch standard
ie liable to do injustice to those who, raise their mrain at
a higier temperature, as the higher temperature gives
more butter, and of botter quality. Not having a
knowledge of these facts has caused dissatisfaction in
the management of a few creameries, and been tic
means of closing one and changing another into a
cheese faotory. The only equitable plan of awarding
dividcnds les to test the crcam by actual cliurning, as was
practised in f.he Seaforti creamery during the part year,
by which even justice was donc to ail, and fraud be-
cornes impossible where ordiuary carc lbas been used..

MUT WE BELIEVEé.

That the deep setting plan, as we have used it, is not
exactly rigit. The cans being entirely submerged in
ivater, the greatest cooling is donc nt the bottom while
iL should be donc at thc top, for the following, simple
reasons: first, cold water i8 heavi(er than warm, and
cold water will sini to the bottom of the box and cool
the milk at tic bottomn first, which becoming heavier
remains at the bottom and bas no tecdency to, produce
a current from thc bottam, toward thc top, which is 80

essential to enable the milk to throw tic creamn to* tic
top. Tocdo this iceis5required,-andteien aisinjuarious
to tic quality of the butter.

WB&T WE DO NOT XNOW

je how we are to fix our cherry cans 80 as to get .the
upper half of the cau n utic water witliout coolîng the
lower hall, or wiat eau ' are to, substitute for it, so as
to keep within reasonab]y cheap bounds. We have not
badl time to experiment witi tic half immersion systemn,
but are certain that it ia the truc one, ana that all the
creamn that is fit to maie good butter ean be raied by
it in a fcw hours witiout tie use of ice, or without cool-
ing much below sixty dogrmes,vwhich can be convenicntly
donc witi gooa well water. The theory of the operation
is this: Suppose we have a tin can twcnty or twenty-
two luches high, of eiglit or nine lucÈes lu diameter and
a head or flange around the ontaide, midway bctween
tic top and bottom, so that when the eau was let down
tirougli the bottom of the water box, the head or flange
,wouid make a water-tigit joint with the bottom of water
box. Now, say we strain rnilk warmn from the cow into
the can at ninety-five dogmees, put on the lia and pump
the 'box full of water ât say forty-five degrees ; the upper
hall of the xnilk is cold, the creaml becomes ligliter in
eooling and rushes to thc top; the water of tic milk
becomes heavier by cooling ana falis to thc bottom, but

by dropping to the bottom, iL forces its own bulk of
warmn milk up, whieb, when iL coules into tic cola zone
surrounded b3y cold water gives up its cream, gets
heavier, descends to, tic bottom to dispiace another
volume of warm milk, an~d s0 the proces continues witi
a continuai aunrent fromn bottom to top, somcwliat after
tic fashion of water over a fire tili ail tic milk lia8 been
reditced to the beat of tic water in the box after tic
miik lias been sent fromn bottom téo top several Limeos in
proportion as thc cooiing lias beeu doue, slowly or
rapidly*. This, aacording to my litfle knowledge of thc
laws of heat and liqnids, should enable any one, without
tic use of ice, to geL ail the desirable cream from milk
with a simall quantity of water, and without cooling
muai, if. any bclow sixty degrees, which would meure a
prime article of both cream and butter. M. MCQJÂDE.

Eyniondville, April 8, 1886.

A 00W J['ZTH FIRST CAL.

IL is often the case when a icifer lbas lier firat caîf
that the farmer thinks sic 'will not give more niilk tian
will kcep tic cal! lu good condition, and lets tiem- run
togethier to teaci lier the mystery of bc *ing miIked when
she has lier ucist caif, says an exciange. Iu tuis deci-
sion there àre two mistakes tiat go far to spoil tic cow
for future usefuiness. Oows, says a contemporary,
arc largely creatures of habit, and with their firet calf
everything is new aud strange to them, and they readily
submit to be milked, and think it is ail right ; but suf-
fer them to run with the calf the first season, and a

-vicions habit is establisied that tiey wi11 hardly forget
ln a lifetime. If ticy ever Eubmit to, be milked quietly,
iL is evidcntly under proteet. But there is a greater
objection than this-the cal! runnimg with the cow
draws the milk every hour or two, 80 that the milk
vessels are not at any time ýistended witli uilk, thougi
thc quantity secroe in- a given time uiay be large.
But tuis 'ls the naturai urne to distend the miik ducts
ana expand tic uaddr to a good capacity for holding
milk. 'Wbp.e, 'ith icx iiext calf, you irequire tic milk,
to be rctained twelvc hours, tic udder becomes liard
ana painful, ana tic miii lbaks fro M* thc teats, or, more
]ikcly, nature accommodates tic quantity of milk
secreted to thc capacity to retain iL, ana tic cow
becomes permauni>tly a, sinail milker. Muci of the
future ciaracter of a cow, therefore, depends upon lier
treatment w.itli er first 'calf. Everytiing that 4iisturbs
the quietcess of a cow impairs tic rnilk boti in quan-
tity and quality. To obtain tic best resuits, therefore,
tiere siould be a regular time ana place of milking,
andï. as far as possible, tic milking should be done by
tie sarne *prsons. Auy cow can be miikea dry lu a
fcw weeks by irregular milklug, sometimes at intervals
of twenty-four hours and sometiiues of six. Separation
frorn lier usual company, a change to ncw location, a
strange milker, and, above ai;, a blustering manner and
scolding voice, are sources of irritation that more or les
impair thc rnilking qualities of a cow. No cow under
tie influence of fear will give lier full quantity of milk.
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