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165FARMER’S ADVOCATE 6ill
«IH Collard;,, 

Alex Robb, well known, what is called fresh butter indefit^.fc^\«VtTT Whet^«pplied to nurd, to en- 
is largely used, having no fait at all m its pne (.^ge-maker toMeArmine just what 
composition. This system certainly attorns ,s ti,e conditio# of a curd which another maker 
a crucial test of the flavor of the butter, ç#,lg unless he can see and handle it.
although to the palates of a large majority lt j^£| troubled with wrdt haideuing pre- 
of butter eaters in England the ; flavor ot mstur*ly, I would use lets heat, and apply it 
saltless or unpowdered butter is insipid and V1.rv ^wly and pradwily. Many good 
" 1 cheese-makers believe that a temperature of

The ,-lity ,1 the ,«t,, u«d>, ,-»h- »«« 
ing the butter tu preparing it lot imuket kq degrees or lw degrees, always piovided 
is stated to have an etteet upon the butter; ^|)e miyt j,.;,, * condition to give full and mil­
liard spring water being the worst, soit j le timt,|u elaborating it.into cheese, 
water being the best. On this point wt t|„rti question proposed has. been partially an 
require more de tailed information,although gwered in the remarks tlist have preceded, 
the facts stated in support ot tins opinion Curds taken out when perfectly sweet, cure 
seem very conclusive, and it certainly is a faster thati those which arc allowed to sour a 
reasonable thing to suppose that the qual- little; indeed, such eh<e«es are .generally rips 
itv of the water used lor this purpose would and ready for the knife when thirty days old.

Iu making the Kiel butter no woi king ‘1 ** “ decay, in fact.. ^Cheeses tfms made
of the butter m water is allowed., 1 he tol- ^te unfit for exportant frequently are 
lowing is the method adopted for prepar- ^.ttpr foy retailets.in our home maiket 
ing the butter for market: As the butter tLe «-|oser«m»de and, more tasteless ones
is taken from the churn it is slightly press- wllic|i suit tlie foreign market «o well. Where 
ed, to get rid ot a portion of the whey, and SUC|, cheeses we preferred, and meet with 
tlien put on trays and carried into the lead y sale and lull prices, It is more pi on table 
celar, where it is made ready for market, to aum^tUte tiww. hfcWW ‘ ^
A Iona trough and which is provided with ger yield of cheese is obtained from the mUk 
a few holes at the bottom ofthc lower end Uwfa t^e#er prç^s.-Country GentU- 
is placed in an inclined position, and is man. 
previously washed with hot and finally 
with cold water. The dairymaid taking 
up some five or six pounds in lier hands, 
which are also washed iu hot and finally 
cold water keeps pressing the butter 
against the sides ot the trough until the 
whey, <kc„ is fully expressed; us the but 
ter gets extended in the process it is then 
rolled up and again pressed against the 
trough. The processes of pressing and roll­
ing up are related again and again till the 
butter is perfectly freed from whey. One 
churning is finished right oli before anoth­
er is begun.—Xluvk Lune Kxpme.

\Two bushels white winter wheat, 1st prize, J 
McNair. Richmond Hill; 2nd, John Tennant, 
Brantford; 3rd, Wm Forfar; 4th, Thos Stock, 
Watcrdown.

Two bushels red winter wheat, 1st prize, Wm 
Forfar; 2nd, N A Forfar, Ellesmere; 3rd, J 
Shearer, Niagara; 4th, 1> Lockwood, Sydney.

Special Prize—For the best two bushels new 
variety hybridized fall wheat, exhibited by the 
original producer, 1st prize, Wm Forfar.

Two bushels Fife spring wheat, 1st prize, Wm 
T McEvera; 2nd, C Carruthers, Grafton; 3rd, P 
Scripture, Uolborne.

Two bushels spring wheat of any other var­
iety, 1st prize, N Westlington, Coburg; 2nd, 
T McEvera; 3rd, Wm Eagleson, Coburg.

Barley, (two rowed), two bushels, 1st prize, 
A McKenzie, Whitby; 2nd, Thomas Gibson, 
Markham; 3rd, John Pratt, Coburg.

Barley, (Crowed), two bushels, 1st prize, S 
Rennie, Searboro; 2nd, W Thompson, Whitby; 
3rd, W Madden, Napanee.

Winter Rye, two bushels. 1st prize, J B Ay- 
lesworth, Newburg; 2nd, S Breman, Odessa; 
3rd, J Vanover, Kingston.

Oats, (white), two bushels. 1st prize, Wm 
Thompson; 2nd, Walter Riddell, Coburg; 3rd, 
F Gibson.

Oats (black) two bushels, 1st prize, S Rennie; 
2nd, John Back, Pittsburg; 3rd, J Richardson, 
Louth

Small Field Peas, two bushels, 1st prize, S 
Rennie; 2nd, D H Grass, Kingston; 3rd, O 
G ass, Kingston.

Marrowfat Peas, two bushels, 1st prize J Cul- 
lis, Coburg; 2nd, A Black, do. ; 3rd, R Leon,

gairg Department., J Fleming, 
own; 3rd, J

HINTS FOIL THE DAIRY.
& Cunning-

The best temperature for the milk to be 
for the yielding of cream, as shown by the 
experience of the best butter-makers of a 
district celebrated for the high quality of 
the butter made is 60 degrees, or between 
this and 62 degrees. If milk be raised to 
the temperature of boiling water, or nearly 
this, it will yield a much larger amount of 
cream than if the temperature be at 60 or 
62 degrees, but the butter so made from it 
will not keep for any length of time. The 

that rises first from the milk is the 
best for butter-making purposes. Good— 
at least the best—butter cannot be made 
from cream which is allowed to remain in 
milk till it is old. Cream rises best from 
shallow vessels.

The temperature at which the cream is 
to be churned should be like that at which 
the cream has been raised from the milk; 
it should not be allowed to exceed 64 de­
grees. It is a mistake to bring the butter 
too quickly. A consideration of the facts 
of the case will show the reason for this.
The gobules of butter in the cream are cov­
ered with a thin pellicle of casein; tlie ob­
ject is to get rid of this as completely as 
possible; but it requires time to do this.
Quick churning will bring butter, no doubt, 
more quickly, but as the casein will be in 
treater quantity than if the claiming was 
more slowly done, the butter will not keep 
so well.

Much has been said as to the different 
methods of butter-making, some advoca­
ting churning of the whole milk, and 
of the cream, and some of the cream and 
milk combined. A very eminent author­
ity who experimented largely on the churn­
ing of all these mixtures, states that (1)
that cream alone is more easily churned NbTKS from chkkse-makf.RS. ~iBui* or earning something, tne lariner is
than a mixture of cream and milk; (2), that Kotlouffsii.ee I received a letter from a losing» by ke*pingthem; thwefare we inust
the addition of some water, during churn- etlw(*_mftker in a f .ctory iu Hew England, ««fsrtainwhRtth* best ”•
in" facilitates the process, especially when 1 lillin(, V|,e tol in wing queries : Will you what food will give the largestyieKi. 
the cream is thick and the weather hot; Xu ‘ ted me wl„n advantage there is in let- profits are determined ^ he omoimt of ha,.
(3) that the butter made from sweet cream « curd ’ change ’ before taking it out 1 roots, and grain consnm«l;and the kmtto 
hail the finest flavor when fresh,and keeps i„ cooking I raise tlie heat to b^or M do- numbei <***”"* c’apital
the longest; (4), that scalded cream yields greet, but before ^.m'the ei^dot well u empfoyedfoMh? Lme^odacSn. Them is 
the largest amount of butter, but that 11 j ^u*J. not carried no hvh - and why a greater profit in keeping ten tow*, averaging
does not keep long; (6), that the most ec- gj so hard I Will a curd that is ten WrU| of milk per day for the ycariaim
onomical mode is to churn t lie "nlk aml oUt perfectly sweet, age as fast and be- in keepwig.t'f«tàr‘ for tow!
cream in a condition slightly acid and that readj*or 1JMrkt t as sttin as one that t» daily,.,. U «.titd an impossible thing for tows
it yields a large amount of excellent but- , t y Tllu m.|y to the first question ol to pvt tMD.qgarts per day tlirougli tSiu year,

, , rny correspondent wmild be-much every way. hut out ^W^Sw^t hem
There are different modes of preparing ^ im U„wn to the year lbto, the great 

annatto for the coloring of cheese and but- ,omp,ai„t of rheesc-dealers, shippr-n. and .poke of tlie value mseverM ai-
ter—the following is one: Mix with one consumer*, was the porosity, bad flu- food for cow»,the Dractice The
and a third gallons of boiling water one. VOr, and ili-keei mg quality of Aineucan thoqtn s mcommcndjn^, , ^ were,that
“und ol iiimlto, half a |io»i5 of concei, c1*be. 851.“ £S EWlKS».
[rated potoh, one anti a th.rcl otinm » SSJSJU. m^oknure.Uni.1», «ip •
saltpetre. Carrot juice ) leldsa good to o ^ ^ #l)(|Ul )b(;5 t> agency of acidity or profitable yi^fd of nulk. fhU roust <.m done
for the purpose, but it nieuirea to le used V lhp clL,a t0 » ceitaai extent, to as- by tl»e assistance o( such (0/'i4S jiLb‘“mU
when pretty fresh. When the butter dbli this puqsise, was little understood inirngn, oil, and phosphoric acid, reg 
is obtained from a cow properly fed X,. V.» practised. Thoughtf.fi cheese- being had k» Ui<it comparative cost. Those
there will be no fault to find w,th lto notic d tlmt sour cbe ses were invafl- whol.avo ûv^undv
color. Lb,y solid, and tins observation led them at have usç* with toe .^*t results, ^The salting or powdering of butler :re- \ length, gradually to;in'‘fhe^forh ol ww*K>rIlk w^th a sufficient quantity 
nnirev to be done with great care, he ther this same ac.dity, wniUi in tiM lorm oi cow^uawy* * _ j shells of oats-following is tlie mode adopted in the «lair- I sour U* advantage if car- the whole mixed and steamed and given warm,
les in which the celebrated Kiel butter is I aging, mu , . d under This gave a yield of twelve quart* per day
made! The salt that is used is of the first nedV, a ce tain hunt fmmeîch who Co
quality-clean and dry. *1 lie butter is ^ expectations of the few cheese- The experience of Srtfafal fa tlSt It
made into lumps about thirty fujty ^kê» who Imre and there had been investi- given cSing to hfa
pounds in weight ; and over the surface ot tlllK lll# matter. At first the idea met makes a stfrfng of 93per cent. Lon-ing w
each lump, somq onc-and-a half or two | with opposition, aom^tiu,**, with ridicule, but own.ra«t.1*” Mhlsbett hay to
pounds of salt is sprinkled,or at the rate- lt hae Ln its way int - almost universal prac- marked ^ that in tlm Hpring his
luv three-and-a-lialf pounds of salt to one tice. A proper degree of acidity or souring lusoxeutthe rewfit^ Jthe

- • f nf Uiiffpr Allowed to lie for û short j q». ** chaiiifiû^ ° in the curd before removing it cows were po thwr tleah arid

being well kneaded m when the lumps arc Verto t t limL. than it otherwise promptly ; cmse^tly h* fed his tows
allowed to lie for twelve hours r‘,w,fwould With such cliee.se, too. there is far Well, and their returns am «Mu ac F 
working is very complete, so as to get r 1 of f huffing or bulging and from and white clover, red tap, and tin"
all the ffuid which ought to V,e expellcd Xt o, shape, than with softer descrip- the best^m-meror VbU, ^ .^ard
before the third or last working is begun. ^ chewe. To the second question ad- cows. _ Corn foddeT^espeaatt^i.r ^^ ^
a little salt, at the rate of one pound vanced by this cheese-maker I will give a ^kto'f^dîthe afterliop -f mowing
L ft.» is added- no working of the momenfg attention. Ordinarily the harden- ful crop. Also teeas vne mre i »
bu ter in cold water is allowed. Under L^Tti.e curd Ukes place at the same time field.-.^^"warm wefctiht^f $t 
ordinary circumstances the proportion that the acidity or ‘ change mildly puts in shou food, good water, regu-
Xttobutter when made for market m an appearance. Indeed the former » an ui- rtulAs to
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Cel. VV«u Swwt.ot, South Peri», V;., reml

ofwhKefoUoS brief xynopai* »a. made 
by the Maine Farmer:

“ Their profitable Winrer management be­
comes a miestion of:much importance ; and as

1
«do.

Field peas, two bushels of any other kind, 1st 
prize.C Foster, E Flamboro; 2nd,Wm Madden; 
3rd,J B Aylesworth. .

Bushel of small white beans, 1st prize, x> 
Spooner, Kingston; 2nd, Wm Gardner, King* 
ston; 3rd, Walter Riddell. . T

Bushel of large white field beans, 1st prize,J 
Richardson; 2nd, Wm Eagleson; 3rd, A Bond, 
Storrington.

Two bushels of Indian com in the ear (white) 
1st prize, H 0 Brown, Niagara; 2nd, A Bond; 
3rd, R Spooner.

Two bushels of Indian corn in the ear (yellow 
1st prize, A S Patterson, Sophiasburg; 2md, 11 
O Brown; 3rd, J B Aylesworth.

Bale of hops, not less than 112 lbs, 1st prize, 
Win Moss, London; 2nd, Arthur Wilson, W est 
Nissouri; 3rd, N Sprague, Sophiasburg.

Extras—D H Grass, crown peas, 1st prize,
CLASS 29—SMALL FIELD SEEDS, FLAX, 1IKMP, &C.

Judoes—John Rennie, Allenahurgh; Angus 
McLellan, Williamsburg; John Martin, Mount 
Fores' ; W C Beatty, Omagh.

Timothy seed, bushel of, 1st prize, J Richard­
son, Louth; 2nd, D Lockwood, Sidney; 3rd, D 
A Lee, Kingston. "

Clover sied, bushel of, 1st prize, W M 
Smith, Burford; 2nd, A Mackenzie, Whitby; 
3rd, John Smith, Burford.

Alsike clover seed, half bushel of, J Richard- 
2nd, D Lockwood; 3rd, H M I bornas,

51_____ question of much iinportauce ; and as
it costa as much to keep » poor cow m it «oes 
to keep a rood one, the farmer mus' « to it 
that he has good cows, as from no others can 
the best results be expected. A certain 
amount of food is necessary to maintain life ; 
what is given beyond this goes to make unlit 
and flesh, end from these profit in the shape 
of butter and milk. If our cow. are not 
mfiniiir or einain* something, tbe fanner is
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Flax seed, bushel of, let prize J Richardson; 
2nd, W Benham, Guelph; 3rd, 1) < ampbell, 
CharlottesburgK

Swedish turnip seed, from _ transplanted

SS&îSjafï RK 'SSS&SÜL
1) Foley, d".

Belgian field carrot seed, 12 lbs white, 1st 
prize. H R Beith, Darlington; 2nd, A Crumb, 
do; 3rd, R D Foley, do.

.JirrsarsA’i M sM
Walter Riddell, do. ,

Tares, bushel, 1st prize, Walter Riddell; 2nd, 
Guelph; 3rd, Wm Thompson,

I
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M

H
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Geo Cruft,
Whitby. , „ ,

Buckwheat, bushel, 1st prize,Charles Foster 
• East Flamboro; 2nd, Wm Gardner, Kingston 

township; 3rd, J Richardson, South.
Millet, bushel, 1st prize, John Smith. 
Tob.cco W,

3rd, F Friendship, Kingstontario, 1st prize, A 
Shearer, Niagara; 
township.

b.-ush, 28 lbs, 1st prize, R) DUCT IONS, 
s, HOPS, ETC.

Newburg; J aines 
Weston; and Aron

Broom corn 
Spooner, Kingston township.

Flax, 112 lbs. scutched, 1st prize, D Camp­
bell, Gharlottesburg.

dressed, 112 lbs, 1st prize, E Law,Hemp,
^Extras—1st prize -J Williamson, Kingston, 
early dawes onion seed; A Bond, Kingston, 
white mustard.

g,)r the best 25 bush - 
of the Province of 
f 1871, 1st prize, J 
id, by the Associa- 
• 3rd, T McEwers, 
i 2nd oud 3rd pfixta ..itrv

Sa ilSjKs
paid. We think so too.
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