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which may have commenced, and wil
vory much prevent thau iack ot flaver
in very hot woeathor, a puint of groat
importanco.

Having got tho cream down to n
uniformly low tomperaturo, wo pro-
ceed to get for ripemng, and gradunliy
raiso the temperataro to about 65° 1
summer or 80° in winter, and during
this process the oroam should bo tre
quently stirred, so that the cream
which is 1n contact with tho vat may
not at any time becomo ovor-heated.

Any froth floating on the top of the
oream must bo stirred in if posible
a8 there is fut in this froth, and, if left
on the top, it will not ripen with the
rest of tho cream and will not churn ro
thoroughly, thus causing a loss of fat
in the buttermilk, It sometimos also in
the cause of mottled butter, as it dors
not take the color so readily.

Where cream is churned the day
after it is soparated, it is necessary to
use & starter to hasten thoe ripening
process. I use a fermentalion starte:
composed of soparated rkim mulk from
a porfeotly healthy newly calved cow.
This is set to ripen at a tempaiature
of 80° until it loppers, thon I skim off
about two inches of the top in urder
to avoid avingthe impure germs which
may have reached it through tho air
and I also leave about an inch of that
at the bottom, to avoid using the pre-
cipitated caseous matter. That remain
ing 1 stir up and strain through a fine
siove into the cream, and mix tho
roughly.

If a supply of new milk cannot bo
obtained, & starter can be propared by
heating separated skim milk to &
temporature of 160° and keep 1t at
that temremtnre sufficiontly long to
destroy all Iiving orgsnisms, and then
ripen it gradually at a temperature
from 65° to 70°, cool down, and
keep it on hand at a low temperaturo

Pare ocultures for tho making of
starters can be prepared and aro now
also on the market.

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

Cream is ripe when it develops a
})leasant but slightly acid taste, and is

ike oil, uniformly thick and smooth
in appearance,

‘When ripe, and at the propertempo
rature, the cream is strainsd into the
churn, in order to remove any curd or
other foreign matter which” may bo
held in suspension in it. i

The churn should not be filled much
more than half full in order to obtain
best results,

The proper temperaturo at which to
churn depends on the quality of the
cream and on the surrounding atmos-
phere,

I always aim to churn as low as
ible, say frou 50° in summor to
8°in winter, asa low temperaturo
gives much more exhaustive churning,
a5 & rule.

I want butter to come in 35 m
nutes.

If any coloring is used it should be
added directly the cream is all n the
churn,

‘When the grains are about tho size
of wheat-grains, I stop the churn, and
draw off the butter milk.

Then I add a8 vuch pure water as
there was batte:milk, at a shightly
lower temperatire than the cieam
when it was put in.> the churn, say
2° lower, antr givo tho churn a few
quick tarns to wach tho batter.

One method of ealting in'to run off
the water in which the battor is washed
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at ouco, and let tho graiusin the churn

druin for \wonty minates, then add
tho salt as the granular butter hes in
the churn, and givo the churn a fow
slow 1ovolations in ordor to thoroughly
mix the salt.

My pratico huwover, is to convey the
buticr in granular foim to the workor
by means of atin dish with a per-
furated bottom, taking care not to got
tou much on the tablo to wurk at once.

When the mowsture pressed vut of
tho butter runs off tho tabio perfootly
clear, I add salt frum } to 1 oz, to the
pound of butter, according to the ro-
quroments of the markot sapplied,

Care should be taken to procure tho
nnest guality of pure sait on the
market, and 1t should be kept in a
sweot and dry place, as 1t very readily
absorbs to 1t any noxiwus odors which
may oxist in the surrounding atmos.
»here,

The salt being added, it must be
mixed thoroughly and usiformly, and
the butter worked anul all the mos
waro is expelled. It this can be done
1iu one working, without njury to the
grain or without spoihing that clean
waxy texture 8o desirable, g0 much
tho better, 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 tompera-
wuro of from 50° to 65, until the ealt
18 dissolved, then, with a fow turns of
tho worker all excess of moistare is
oxpelled, and any break in the color
romoved,

The proper temperature at which
to work butteris from 50° .0 55°, if
worked at a higher temperatare we
may make it greasy, this may be
dono too by over-working it.

Tho appearance of batter when
finished should be like wax,and it
should be in a condition so that the
grain would be the least injured With
regard to ooloring, a color similar to
~traw is reguired for the British
Market, but for the home supply a
somewhat higher color is called for.
Also in salting 2 ©_is required in
sngland, while 4 ©;, and over is call-
ed for at home.

Batter should be packed in what-
over package the trade domands,

I have been using this summer, for
oxport, the 4 owt. (56 1bs.) bo.es,
wll"(ilh giwvo cvery sa  faction in En-

and.

8 In packing, no air holes shonld be
left, and all corners should be pro
perly filled, as the tighter the packing
and package the better is tho chance
of the butter keeping.

All packages should be thoroughly
scalded, and cooled aftorwards, and a
hning of parchment paper used to
mako it air tight,

Tho bare hands should never touch
tho butter, Ip all things connected
with creamery work and butter mak-
ing, let us remember that Cleanliness is
next to Godhness. In fact the profit-
able results attendant on cleanhiness
i the creamery, would almost award
that virtue premier honours.

Besido bad smells, &e., &e., the fol-
lowing irrevocable mistakes in mani-
pulation will injure the flavor of but-
ter . holding cream too long at & high
temperature, over churning, and over-
working.

Now that we are looking across the
roa for a market for our butter, we
must study the requirements of tbat
market. And if wo try to improve
our ntmost, and turn out butter with
the best kooping egunhzw, a firm
waxy article, colored with a delicate
primroso tint, salted just omough to
toll it is gealted, free from moisture,
free from taint and impurities, we
ehall mako better butter than the

Danes are making, and ostablish for
Cnnada a roputation a8 groat and
gewrwus as oar cheeso has alroady
oarned :
« Faoilo princops.”
Horaox WestoN Parry,
Buttormaker,
Modol Farm,
Compton, Quo,

[ heroby cortify that this essay is
written by our buttermakor. Mr.Parry,
maker of our exhibit of butter at
the Provincial Exhibition, Montreal,

(Signed) Rosr Ronsrrson,
Managor, C. M. F,
Sopt 11th 1895,

.

INTRODUCTORY

MAKING AND SAVING MANCRE

It is an oasy matter to lay down
the prinoiple to be obsorved : To make
all the manure posmble, and save it
withont waste. Bat 1t is tho practical
applicauon of that principle whorvin
liea the difficulty.

The writer once attempted to dixza
well in a place whore a former owaer
had scooped out & hoilow in the yard,
and in which for years the manure
pile had been made, Bat finding the
manure juice roosing out of the bank
ats dept{x of fourteen feet, he gaveit
up 88 a bad job—Thero was a lesson
that has never been forgotten, and a
proof of mistaken care of manure.

Woe read of the system of tank-
building, to contain the liguids of
stables and yards. That is ano.her
costly mistake in the case of manure
We know of those who daily draw tho
munure from their stables, and scatter
1t on the frozen ground and snow, to
the bleaching winds and sun, regard
less of the faot,thata pilo of uncovered
manure will waste away, with scarce'y
a mark left. That is another mistake,
which is avtly demonstrated in the
experience of those who practise the
xoiling system, by which all the
excroments are saved, instead of the
waste inourred inthe pasturing sys
tem. Much has been written of the
good effects of hauliog muck into the
yards and stables. Some writers asser
ting that one load of muck, and onoot
dung, are aszood as two loads of dung.
(See Journal vol. 3 p. 165. — Ep,)
Except with the view that dry muck
prevents the loss of urins, muck about
the etablo is & nuisance : *“ Wherethere
8 muck, there is muck.” There is
doubtless great benefit from its uso on
cortawn lands, but the most economical
mode of dealing with it, iy to draw
dircct to the field which the farmer has
prev ously proved has been bsnefited
byit. (1 am directly opposed to tho
froguent handling of either muck or
manaure, I assert that nothing is added
to either by handling and withom
loss : the virtues will be oxtracted by
direct contact with the soil).

Formerly, in Great Britain, farmiers
fed the stock in tho yards, in the
effort to convert the immense cropa of|
wheat straw into manuro, That system
has almost entirely disappeared. For
generations, tho Aabitant of the St-Law
rence-side, with a sotl already fertile
to the fall, conld make no use of the
manure acoumulated by his stables,
That, also, is a thing of the past. And
the Pioneer, who, with axe and fire-
brand made anoual inroads upon the
forest, and with crotch harrow and

« pioche " scratched & Iiving from the
virgin sgoil, has disappcared to the
West, tho hills echoing back his ory
“the farms are running out” Iam
aware it is the ﬁenemlly accepted
opinion among careless farmors, that it

is necossary to uso artificial manures for
the parposo of kooping up the fertiity
of tae farms, Bat frum an oxperience
extonding over half a century as a
farmor, I am confident that, if no
hay, grain, or roots aro sold from the
farm, 1f tho eoil is properly oultivated’;
if the elxoroments c;)t' tgo nnima}s are

roperly consorved, and properly ap-
glieg? there is no farm };n }:heyPrg-
vince but can be improved, and
bo made to pay at tho samo time. That
is my experionco, and tho exporience
of parts of China, Japan, Gormany,
France, Great Britain, also Palestino,
dutingobuck thousands of years, provos
it to ben fiot. Iam aware thero are
those who do not acoept it as a fact.
Those whose manure heaps ar» under
the eaves of tho barn, the juices wash-
ing into the brook, the urine having
firat loaked through the stable floor,
The cattlo shivering in the yard, knee
deop in rtraw, dung, ani slush, with
the iadispensable izutter, to draw off
the overflow. And tho steaming stench
rising near the horse stable agor, dis.
closing a pilo of burnt, useless stuff
oalled horso dung, not worth tho haul-
mg. It is needless to look “or the path
to the watering place, that is matked
by the hummocks of dung, and by the
hoaps lying roand the trough, Aud
the look on the face of the owner
betrays the faot that * furming dont
pay, that the farm i3 ruoning oat,”
by the rain, by the sun, by the winds,
by the heated pile, by the stible floor,
by the leaky tank, by tho poached
yard, by the gatter, tho brook, ranning
out,—ont down to tho ces.

It is an axiom thatitis easior to
show the errorsof other syatems, than
to presont one that is perfoct. And
it 18 easier to stato & theory, than
to pat it in practice. But my theory
has long been in successful operation
on my own farm, and I think will
commoand itself for its simplioity and
1ts economy of labour, if I can sue-
woed in making mysclf understood.

THE MAKING AND S8AVING OF MANURE

Can be bost done in a basoment
barn. The cattle- and horso stab'es.
above the manuro-collar, Tho cellar-
floor made of cobble-stones 1mbedded
n puddled olay, and at no time com
pletely uncovered, thus allowing it to
become dry. Otherwise the olay un-
dorneath may orack. Iato this, the
entire droppings of the csttle fall
through traps in the floor the entira
length of the stable. The plank cover-
ing the trap restiug aboat an inch on
each side of the floor, properly hinged,
and about oighteen inches from the
drop of the stalls, This mukes a gatter,
and is a great economy in keeping the
stable clean, and the urine is com.
plotely saved. The droppings from
the horse-stable on the other side of
the barn-floor are whooled into the
cow stable and dropped down, thus
mixing with the cow duog, Too mauch
weight cannot bo placed on tho bene
fit of mixing the horss and ocattle
dvoppings. There is too much liquid
from the cattle to be taken up by the
dung of tho cattle, but I find that the
droppings of four horses, ﬁroper y dis-
tributed, with that of about twenty
osttle, inolnding proper bedding, com.

letely absorbs the liquids. Care must
Ea taken that in mo place the hoap is
allowed to firefang. This will ocecar
unless the horse dung is g:tty evenly
distributed. Under the bost manage-
ment, the urine will tend toward par-
ticular places, this is rather a benefit
than otherwise, as with anold pail and
tin, it can bedipped up and thrown on
aoy place where the pile:is heating'
t00 much. It is particularly neces.:
sary to see that manure does not fire.



