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which may havo commenced, and wal
very much prevent that Jack ut flavvr
n very bot weathor, a point of great

importance.
Havng got the crean down to a

uniformly low temporature, we pro.
eed te set for ripenhng, and gradualiy
raise the temperaturo to about 65° iu
summer or 80e n wmnter, and durtmng
this proces the cream should be Ire
quently stirred. so that the crean
which t in contact with the vat may
not at any timo becomo over.heated.

Any froth fioating on the top of the
crean muet be stirred in if pohile
as there ie fat in this froth and if left
on the top, it will not ripen with the
rest oftho cream and will tnt hurn Fo
thoroughly, thus causing a los of fat
in the buttermilk. It sometme also le
the cause of mottled butter, as if dore
not take the color so readily.

Where oream is churned the day
after it is separated, it is necessary t.
ue a starter te hasten the rapomini;.
procee. I use a fermentation startei
composed of eoparatcd ekam milk fronm
a perfectly healthy newly calvud tow.
This is set to ripen at a temperature
of800 until it loppere, thon I bkim off
about two inches of the top in urdr
te avoid usingthe impure germe which
may have reached it through th, air
and I also leave about an inch of daut
at the bottomn, to avoid using the pre-
cipitated caseous matter. That reman
ing 1 stir up and strain through a fine
etove mto the crearn, and mix tho
roughly.

If a eupply of now milk ceannot bo
obtainea, a starter can be prepared hy
heating separated skim mille to a
temperature of 160° and keep it ai
that temperature sufficiently long to
destroy ail living organisme, and then
ripen it gradually et a temporature
from 650 to 700, cool down, aud
keep it on hand at a low temperaturo

Pure cultures for the making of
starters can be prepared and aro now
also on the market.

Having mixed in the starter, the
crean should bo stirred occasionally
and then left nndisturbed until ripe
for churning.

Cream is ripe when it develops a
pleasant but sightly acid taste, and i
like oil, uniformly thick and smooth
in appearance.

When ripe, and at the propertempo
rature, the creamt is strained into the
churn, in order te remove any curd or
other foreign matter which may be
held in suspension in it.

The churn should not be filled n uch
more than balf full in order te obtain
best results.

The proper temperature at which to
ciurn opende on the qualhty of the
crean and on the surrounding atmoq-
phere.

I always aim to churn as low as
possible, say fro a 50° in summor to
8°' in winter, as a low temperature

givea much more exhaustive churning,
as a rule.

I want butter to cone in 35 mi
nutes.

If any coloring is used it should b
added directly the cream je ail in the
ohurn.

Whon the grains are about tho size
Of wheat-graine, I stop the churn, and
draw off the butter milk.

Thon I add as moh pure water as
there was butte: miik, at a slghtly
lower temperattre than the caeam
whon it was put u.., the churn, say
2" lower, and givo tho churu a fow
quick turns to wash the butter.

One method ofsalting is'to run off'
thewaterin which the butter is washed

Int once, and letthograinein the chura
drain for twenty minutes, thon add
tio salt as the granuler butter ler in
tho churn, and give the churn a few
slow iovolations in order to thorongbly
mix the saIt.

My pratico howover, is te convey the
butter in granuler foi an te the worker

* by meas of a tin disl with a per-
forated bottom, taking caro not to get
too much on the table to wurk et once.

When tho moieture presed out of
the butter rus off tho table perfeotly
clear, I add sait from . to 1 os. to tho
pound of butter, accordimg to the ru-
quirement8 of the market aupplhed.

Caro ashould be takei te procure the
inest qualty of pure sait on the

Market, and at shaould o kept in a
sweet and dry place, as it very readily
absorbs tu it any noxious odors which
may exiet in the surrounding atmos.
phere.

Tho salt being added, it must bo
mixed thoroughly and uniformly, and
the butter wurked outil ail the mos-
turc is expellod. Il this can bu done
ai, one wurking, without injury te the
grain or without spoihng that clean
%waxy texture so aceirable, se much
Lho botter, and it is then ready for
packing. On the other hand it may
bo necessary, after the salt is evenly
distributed throughout the butter, to
leavo it for a fow h ,urs at a tempera-
Lure of from 500 te 550, until the salt
as daasolved, thon, with a fow turne of
the worker ail excess of moiuture iée
expelled, and any break in the color
removed.

The proper temperature at which
to work butter is from 500 Io 55°, if
worked at a higher temperature we
may make it greeay, this may b
done too by over-working it.

The appearance of butter when
fimîshed should be lhko wax, and il
-hould b in a condition so that the
grain would b the least injured With
regard to coloring, a color similar to
mtraw is requirod for the British
Market, but for the home supply a
somewhat higher color i called for.
Also in salting 2 0. is required in
u -)gland, while 4 0 . and over is call-

cd for at home.
Butter should he packed in what-

ever package the trade demands.
I have been using this summer, for

export, the j owt. (56 lIbs.) bo.-es,
which give every sa faction in En-
gland.

In packing, no air boles should b
left, and ail corners should bo pro
perly filled, as the tighter the packing
and package the botter is tio chance
of the butter keeping.

Ail packages should be thoroughly
ecalded, and cooled aftorwarda, and a
ianing o? parchment paper used t
make it air tight.

The bare bands should never touch
tho butter. In all things connected
with creamery work and butter mak.
ing, let us remember that Cleanliness i
next te Godhiness. In fact the profit-
able results attendant on cleanlimess
mi the creamery, would almost award
that virtue premier honours.

Beaide bad smeli, &c., &c., the fol-
lowang irrevocable mistakes in mani-
pulation will injure the flavor of but-
ter .holding crear too long et a high
temperature, over churniug, and over-
working.

Now that we are looking across the
sea for a market for our butter, we
must study the requiremente of that
market. And if we try to improve
our utmost, and turn out butter with
the best keopng qunaties, a firm
vaxy article, colored with a delicate

primrose tint, salted just enough to
tell it is salted, free from moisture,
free fron taint and impuritice, we
sball maire botter butter than the

Danes are making, and establieh for
Canada a reputation as great and
g.orious as o-ir cheeso has already
earned:

"n Facile princeps."

H1onACI WEsToN PAttar,
Buttermaker,

Mudel Parm,
Compton, Que.

i hereby certify that this essay le
written by our buttermakor. Mr.Parry,
maker of our exhibit of butter at
bth Provincial Exhibition, Mlontreal.

(Signed) Ruer RonsarsoNÇ,
Manager, 0. M. F.

Sept 11th 1P95.

INTRODUCTORY

MAKING AND 8AVING MANURE

isnecescarytousoartiaciaelmanuresfor
&he purpose of kooping up the fertilty
of the farine. But fron an exporience
extending over half a century as a
farmer, I am confident that, if no
hay, grain, or roots are sold from the
fari, if the soill e properly cultivated';
if the exorementa of the animale are
properly conserved, and properly ap.
plied, thore a île fara in the Pro.
vince but cen bo improved, and
bo made te pay at the saine time. That
ie my experienco, and the experionce
of parts of China, Japan, Germany,
France, Great Britain, aise Palestine,
dating back thousands ofyeare, proves
it to ea fet. I am aware thora are
those who do not accept it as a faut.
Those whose manure heaps ai a under
the. eaves of the barn, the juices waîh-
ing into the brook, the urine havang
first leaked through the stable floor.
The cattle shivering in the yard, knee
deepin straw, dung, an smlsh, with

It je an oeay matter te lay down the indispeneable gatter, ta draw off
the principle ta be observed : To maie the overflow. And the eteaming stench
ail the ma-ure posible, apd save iti riaing near the horso stable acor, das-
without waste. But it is tho practicai cloitag a pile of burnt, useless stuff
application of that principle whoroin called horso dung, not worth tho haul-
lies the difflculty. ing. It is needless to look 'or the path

The writer once attempt4.d te digr a te the watering place, that is maked
well in a place whore a former owner by the hummocke of dung, and by the
had scooped out a hoilow in the yard, heaps lying ro-ind the trough. And
and in which for years the manure the look on the face of the owner
pile hali been made. But finding the betrays the fact that " farmng don t
manure juies roosing out of thei banik pay, that the farm is running out,"
et a depth of fourteen feet, ho gave it by the rain, by tio sun, by the winds,
up as a bad job-There was a lesson by the heated pile, by the stablo floor,
that has never been forgotten, and a by the reaky tank, by Iho poachod
proof of mistaken care of manure. yard,by the gutter, the brook, ranning

We read of the system of tank. out,-out down to tho eea.
building, te contain the liquids of It is an axiom that it i easior te
stables and yards. That is ano oer show the errorsof other eystems, than
costly mistake in th case eof manure to present one that is perfect. And
We know of those who daily draw the 't la easier te state a thoory, than
manure from their stables, and scatter ta put it in practice. But my thoory
it on the frozen ground and snow, t bas long been in successful opearation
the bleachmng winds and sun, regard on my own farm, and I think will
les of the faotthat a pilo of uncovored commend itself for its simplicity and
manure will waste away. with scarcely its economy of labour, if I can sue.
a mark left. That is another mistake, weed in making myself understood.
which is aptly demonstrated in the
experience of those who practise the TUE MAKINO AND siVING oF AMNuE
soiling system, by whioh ail the
excrements are saved, instead of the Can b best done in a basemont
waste ineurred in the pasturing sys barn. The cattle- and horse stab'es.
tam. Muoh bas been written of the above the manure-cellar. The cellar-
good effocts of hauling muck into the door made of cobble-stoues imbedded
yards and stables. Some writers esser an puddled clay, and at no timo con
ting that one load of muck, and oneof pletely uncoveroed, thus allowing it te
dung, are asgood as two loads of dung become dry. Otherwise the olay un-
(Seo Journal vol. 3 p. 166. - Bn.) derneath may crack. Into this, the
Except with the view that dry muck entirae droppinigs of the cattle fali
prevente the loss of urins, muck about through traps in the floor the entire
the stable is a nuisance: " Wherethere length of the stable. The plank cover-
is muck, there is muck." There is oug the trap resting about an inch on
doubtiess great benofit fromt its use on each side of tei floor, properiy bhuged,
certain lande, but the most economical and about eighteen anches from the
mode of dealing with it, is te draw drop of the stalls. This makes agutter,
direct te the field which the farimer has and is a great economy in keeping the
prev ously proved bas been benefited stable Olean, and the urine is coin.
by it. (1 am directly opposed te the pletoly saved. The droppings fron
froquent handling of either muck or the horse-stable on the other side of
manure. I assert that nothing is added the barn-floor are wheeled into the
te cither by handling and without cow stable and dropped down, thus
los: the virtues will b extracted by mixing with the cow dung. Toc much
direct contact with the soit). weight cannot be placed on the bene

Formerly, in Great Britain, famor fit of mixing the horse and cetle
fed the stock in the yards, in the droppinge. There l te much liquid
effort te convert the immense crops of froin the cattle te be taken op by the
wheat straw into manure. That system dung of the cattle, but I find that the
has almost entirely disappeared. For dropping of four htorses, proper y dis-
generations, thohabitant ofthe St-Law tributed, with that of about twenty
ronce-side. with a soil already fertile oattle, inclading proper bedding, com-
te the full, could mako no use of the pletely absorbs the liquida. Cars must
manure accumulated by his stables. ha teiren that in no place the heap is
That, aIso, i a thing of the past. And allowed te firefang. This will coeur
the Pioneer, who, with axe and fire- uniess the horse dung is pretty evenly
brand made annual inroade upon the distributed. Under the het manage.
forest, and with crotch barrow and ment, the urine will tend toward par.
' pioche " scratched a living fron the ticular places, this ls rather a benefit
virgin soil, has disappeared te the than otherwise, as with an oid pal and
West, the hills echong back his cry tin, it cau be dipped up and thrown oii
" the farme are running out." I am any place where the plie-is heating'
aware it is the generally accepted too much. It is particularly neo.
opinion among careless farmers, that it sary to see that manure dòse net fire.
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