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The quality of the butter, as a ivhole, in my mind, did not Valognes early in the afternoon were at home with their mor-
average very high. While few of the samples were excepti. ning's buying. The following day the butter would be ail
onally fine, some of themn were exceedingly poor-somnctimes prepared for the London market and shipped by railway to
flat and flavorless, other times ivith positively objectionable the port of Cherbourg. Leaving Cherbourg in the evening, I
ilavor. Some of the butter appeared already to be ov.rworked fuund myself the following morning at Southampton, England.
and dull colored, and I saw samples of this description thrown Thore were very few passengers, aud the frcight appeared to
in with better samples, having a rich color. bo little else than agricultural produots, the bulk of which

The baskets into which the butter was thrown were about was Normandy butter, donc up in tasteful boxes and buckets,
two feet high, about 18 inches across the top and 15 inches as one secs it in the London market, uniform in appearance
across the botton. I give these approximate dimensions from and attractivu; se unlike the all-sorted mixtures I saw pur-
momory. Two large and heavy canvas sheets were provided chased in the Normandy markets, that one couid hardly be.
for canh basket. They were first wrung out in cold water, lieve it was Éeally and truly one and tho same thing i
laid in the baskets in a way to lino the inside of the basket While we have mucb to leara from the entreprise of the
and to surround the butter and cover its top surface-thu4 French butter merchants, I was not muoh impressed with
affording a complete wrap for the butter. the Normandy system as a whole, nor, indeed, with the butter

On a summer's day tho butter when received by the buyers with which it deals. A year or two ago the French dairy-
is on the warm side; men were reputed ta
but bard or soift it be in advance of al
is uncerenoniously competitors in he
plumped, one picc -- English markct. New
on another. into the -- -- the Danes are plc-
baskets. The ba.,k, -- ing then.selves h.d
arc packed full to and in Denmark il t-
leaping ten inch r -- blendmng system i
mure above the top groîçin g out of favur.
.nd the end of the As to the intrin îc
cloths arc then quality of Normandy
brought over to cover butter, it is not what,
t lie butter complett ly. because of its reputa-
Straw is laid over lion in the London
the top, on the cloth, market, it is popu.
and the whole ticd larly supposed to be.
down. 'l'le baàkts The quality as it
are marked ta indi- comes from the
cate the quality as churn, nnd is sold ta
grade, then addre.sed, ite butter merchants,
loaded imnediately i-i not better thmn the
on carts, t.k n to average qi:ility of
railway station, and Canadian Lutter t
shipped to the head tl samo stage of
quartars of the butter exi.tence. Yct the
muerchant, or, in other one is the not<d N<r
words, to the packing -mandy butter much
Ur bltading huuse. mn favur ia the Lon-
whicht is reached don market, and the
within three or four other.is the notorious
hours by rail. Canadian "a x le

In warm weather . - - - grease " which takes
every precaution is second place to mar-
taken ta keep the THE SIAW PARM. garine I The great
butter as cool as pos- difference is in the
sible. Even after the baskets are loaded into the waggons, system of preparing for and placing in the market, anad in the
pailfuls of water are thrown over the top, te bo soaked up by length of time which places it on the consumer's table.
the heavy cloths. In one place which I visited the waggons To the consumer the quality of Normandy butter appears
sent to the station to receive the butter were provided with ta be very uniform. A dealer asserted that there was little
high canvas covers-what on the Western prairies would be or no difference between the receipts of August 31st and
called "schooners." those of' December 31st. But, while one great merit of Nor-

When the butter reaches the town to which it is sent there mandy butter is its uniformity, yet as it is bought in the
are waggons i. waiting, and it is at once hauled to the blond- market fresh from the chura it is of ail grades of quality, of
ing house. What is there donc with it is more or lem a se- ail shades of color, ail flavors, ali degrees of solidity. What
cret kept from the gencral publia. We ail know, however, might be its lack of uniformity if the butter makers had the
that there it is colored, worked aover, packed, graded, and in whole care of it ail through-working, coloring, packing-if
a few hours made ready for .shipment, and rcady, in a moSt there were no system of putting it on the market?
enticing form, for market. We know, too, that little or no What saves the Normandy butter is the fact that it is takea
sait is added, but that artificial refrigeration is provided, and, from the peasant directly from the churn, as it were, and fals
possibly, artificial preservatives may be added to the butter. into the hands ai shrewd, skilfql business-mca. By them it
In fact, it is " doctored." The last market I visited was at lis assorted according te quality, handlcd with ail necessary
Carcuton, near Isigny. Merchants having headquarters at precautions against changes in temperature, it is well worked
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