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worﬂ(;d%‘ people tfhis srg;ing, tl?.e tension exper- town with a No. 2 barrel-churn in the back of Cream kept in one runs no chance of becoming
jenced last year rom' e scarcity of farm help his wagon, and I said to myself, ‘“ Unless that sour, or too warm for churning, and the butter
has been considerably relieved, and when thesc man has only a cow or two he is making a big may always be firmn.

people become accustomed to the ways of the mistake in buying a small churn.”” If I had only
three cows. I would get a No. 3 churn. The more labor-saving devices in the homec.

Better to have less money in the bank and
The fol-

country, it is hoped that many improvements
may be carried out that have been delaycd owing larger the churn and the smaller the quantity of lowing is a list of utensils and supplics, with
to the labor problem. cream in il, the lower the temperature at which approximate prices, for a well-equipped small
—__ ___—— you may churn, the quicker the butter comes, and farm dairy :
DAIRY the more exhaustive the churning. I prefer a No. 8 barrel churn ... .....85 50
Ko . barrel-shaped churn with no dashers or breakers Lever butter-worker................... e, 300
P —————— ——— inside. It I had large churnings I would con- Butter spade ... ) R 15
The Farm Dairy Outfit. Ct}r;iux;-e to have some kind of power to run the Good butter-print 40
n. TROrTNOMELEr ...ccoooiveiineeniiinssssrenaaeianneessannaes 15
By Laura Rose. Large straimer dipper ......... 40
The dairy outlook to me scems especially Large @iPPer ........ ..o e s s ncnmsoann 35
bright. Prices are high, and both the home and Long-handled dairy brush ... Giees 4D
foreign market good. With increasing intelli- J .l ” lip? Small fIber Brush .....ocoooiveeismmmmss . 5
gence and skill, the quality of Canadian dairy prod- I m Five-gallon covered Cream CAN ... 1 00
fcts will gain further excellence, and this will o Croam SUITEF . sucirsn srsmsrsos o 15
create a larger demand. The gencral prosperity I . | f: Two large palls . 80
and refinement of the masses will also swell the Milk strafmer ..o 50
| ’J!‘ Two shallow tin pans ... ranaseREE ST BERARYES 20

demand for the choicest dairy products, and give
ability and willingness to pay advanced prices for
fancy cream, butter and cheese. Higher educa-
tion will also make the consuming public better
appreciate the food value and relative cheapness
of milk, bulter and chcese—a fact that is not so
well understood as it should be.

This bright prospect for the dairy business
should encourage farmers to make some outlay
toward a better equipment. Butter is very ex-
pensive, compared with churns, workers, etc.
You must mot spoil your product for lack of the
right utensils to work witk. Just as a business
man must watch the market to take advantage
of the 3c. a pound on the article, that he may
cuccessfully compete with his competitors, 8O
must you be on the alert to use every possible
means to give that extra finish to your butter,
that it may command just a little bit more than
the best price going. Tt is a struggle in which
energy and skill will tell for a great deal, and
you will have solid enjoyment in every point
gained. Many a woman has told me she always
gets five cents a pound more than the market
price for her butter, and her real pleasure comcs
more from the pride she takes in having such a

Cream Stirrer.

Butter Print.

commendation shown her butter than in the extra
money she receives.

Tre road to successful dairying is open to
all, but it is a thoroughfare that is not likely to
become overcrowded. There is too much hard
work and personal supervision in it for the aver-
age person. You know it is the sin of idleness
that makes a great many ruen PpOOr. Wealth ‘is
usually the result of incessant diligence—at least.
the man who has amassed thousands in the dairy
business can truthfully say so.

It is the poorest economy to use dilapidated,
out-of-date utensils. Not having a proper equip-
ment results in lack of interest in one’s work,
more labor, extra loss, and very often, inferior
goods. Good judgment is required in the pur-
chase and care of dairy equipment. One should
he prudent in buying cxpensive achinery. The
test question should be, “ Will it pay back its
cost and good interest thereon during the time T
may expect it Lo last ?'° If not, then do not
buy it. Labor-saving devices now seem a neces-
sity, and the farmer who wishes to keep pace
with the times must have them. Many debate
the advisability of buying a geparator, looking
at the cost as being beyond all the gain to be
derived from investing such a sum of money. But
a careful study of the prohlem would likely con-
vince such people that a separator would be a
wise outlay.

A Babeock tester is something which  the
<hrewd dairy farmer cannot aford to he without
Tt is not a difficult machine to learn to use A
lesson from one understanding it and a little
reading up on the subject of testing is all that
is necessary. Weighing and testing the milk
from each individual cow in vour herd once a
month, gives a very cood idea of the relative
value of the cows. The Dabcock tester is the
hest revealer of leaks that 1 know of Test the
skim milk and buttermilk, and sce if exhaustive
work is heinc done Pufter-fat is too expensive
to feed to stock A four-hottle tester, com-
plete, can be purchased for about *6.00

The other day T saw a farmer going out of

away in cans, the strainer here shown is a good

one. Have it 12 inches across at the top, and To the Editor ** Farmer's Advocate '’ :

5 inches at the bottom.

have a brass wire bottom.

lar enough to slip easily over thrce or four

thiglt:nessesgof cheesepclot.h,ywben placed over the tario is not so fine as it should be, I think is
admitted by nearly all those immediately in touch

4

One thousand sheets printed parchment paper 1 20
Salt (100 lbs. best dalry
Butter color ..........

2 4

N/ Cheese cloth ..
: 7 AT SCATEE  ooeveeeecererennerassosnaatssasatasnass st atarses sutusssees
g Ll Four-bottled Babcock tester (complete) ... 6 50
75 00

Cream separator (850 lbs. capacity) ...

Milk Strainer. Strainer Dipper.

uality of Butter at Cream-gathering
Q Creameries.

Where creamers are used, or the milk sent

It may or may not Qir,—That the quality of the butter made in
Have a tin band ., oom gathering creamerios in Western On-

bottom of the strainer. The cloth must be taken
off and well washed after each time of using. with the trade. The question arises, first, can

If you have never used a strainer dipper in  those interested in the production of the cream

your dairy work you have missed a great con- .4 the manufacturing of the butter afford to

venience for straining the cream into the churn,
straining the buttermilk from the butter, Lolding produce goods that are not finest ? 2nd, What is
the cheese cloth to strain the wash water into the cause, and who is responsible for it ?

In answer to the first, I would say they can-

the churn, etc., ete. 1If the following directions
It costs just as much to manufacture one

were given to a good tinsmith, he should make not.
vou an extra nice one for 40c. or 50c. : Nine hundred pounds of second-class butter, as it does

inches across the top, seven inches across the one hundred pounds of first-class butter. The
bottom, six inches deep. The bottom should be labor, fuel, time, tear and wear of the machinery
of strong perforated tin—the perforations one- are the same in both cases. The reputation of
sixteenth of an inch across. A strong flat the creamery depends upon the quality of the
handle 10 inches long, and a small piece of goods produced, and according to the reputation
double tin at the opposite side to act as & lip will be the patronage. 'The better the reputa-
to keep the dipper from sliding into the churn, tion the larger the patronage ; the larger the
completes the dipper. A dipper of similar size, patronage the greater the profit to the manufac-

with a tin or copper bottom, is just fize for turer.

either the dairy orpkitchen. j How does inferior quality affect the patron ?
The little cream stirrer is as excellent as it is The patron’s share is what is left after the price
simple. By and up-and-down motion it thor- for manufacturing the butter and hauling the
oughly mixes the cream from the bottom to the cream is deducted from the gelling price of the
top. The little tin saucer is between three and butter. The price for manufacturing a pound of
four inches in diameter, and the tinned wire butter that has a rank old-cream flavor will be
handle about twenty inches long. just the same as for a pound of fresh, clean-

I cannot but wonder when 1 hear people still flavored butter, but the price that will be paid
say, ‘‘ My finger is my thermometer.”” No re- by the buyer will be from two to four = cents
liable work can be done without thermometers, less. It is easily seen how it affects the patrom.
and one should appreciate the fact that they are What is the cause of the butter not being of
so cheap. a fresh, clean-flavored quality ? There are sev-

I really believe that the stooped shoulders of eral, but the main causes are, thin sour cr
some of the farm women are the result of work- and lack of proper facilities at the creameries for
ing pounds upon pounds of butter fn the butter- rapid cooling of cream. T have never been able to
bowl with a ladle. It i{s work that I do not understand why farmers who are patronizing e
want to again attempt. Every woman who is creamery because they want the skim milk at
making any quantity of butter should have a lLome for their calves and pigs, will persist in
lever butter-worker. Tt is not expensive to sending tons of skim milk off their farms yearly
buy, but a handy man can make a hetter one than bY gkimming a thin cream. For example, and
can be bought. For handling the butter when for convenience, we will estimate that cream test~
working and printing it. a flat spade, like the ing 100 by the ofl test equals 22 per cent. by
one shown, is much handier than a ladle. the Babcock' test (which is nearly correct).

A sends 100 pounds of cream testing 130 ofl
test or 28.6 Babcock test ; he sends 71.4 pounds
of skim milk to the creamery. B sends 1
pounds of cream testing 60 oil test or 18.2 per
cent. Babcock test ; he sends 86.8 pounds of skim
milk to the creamery, which means that in every
108 pounds of cream he sends off his farm he is
sending 15.4 pounds of skim milk more than A
i, and besides this, he ig liable to spoil the
auality of the butter at the creamery, because
thin cream will sour much faster than will thick
or rich cream. This fact may be just what some
patrons want, as they think by having their cream
cour they will get a bhetter test by the oil test ;
if they do, which is doubtful, they will lose more
than they.will gain in the churning of the cream
! : and the quality of the butter.

.I\o print scems to hold the same flavor as the This is where the ofl test 18 an injury to the
brick-shaped mould. In buying, do not get a pytter industry. Tt is putting a premium on
cheaply-made one, and be sure to keep it set t0 cour cream, while the Babcock test puts a prem-
hold a pound of butter. ) fum on sweet cream, as sweet cream will always
 For preparing the wooden utensils, use small tagt higher than if it fis allowed to get sour.
fibre ~scrub-brushes, and have a long-handled Wfore butter can be made per pound of fat from
brush for the deep can and pails. The dish-  ich cream than from thin, because more mois-
eloth shou]d_ be dlscar.dnd in cleaning such ware. {yre can he retained in the butter. Hence the

A contrivance which 8o Inany city people pecessity of having a thick cream and keeping it
have, and so many country pecople do without. iS cweet. To keep it sweet, keep it cool. The
a refrigerator. Nearly every farmer puts up fce, cooler it is kept the longer it will remain sweet.
and it would only mean the cost of the refrigera- There is no doubt that it would pay creamerv-
tor. 1t is not much trouble to look after, as it | en well to get a cooler that would cool the
only needs filling with ice two or three times a (.ream rapidly while it is being delivered into the
week. If kept in a room off the kitchen, the .reamerv. and in this way retard the develooment
ttops it saves fo the cellar cannot be estimated. of ncid in the cream after it is dellvered at the

Butter Worker.




