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Some Mistakes in the Dairy
Bella Millar, Guelpi.

The keeping of unprofitable cows
A great mistake. It is an easy mat-
ter to keep a cow record and to test
the milk and know exactly how much
each cow is producing.

he cream separator is so largely
used at the present time that a talk
about the mistakes made in handling
separator cream might be a help, es-
pecially to those who are about to
purchase a separator. We now know
that it is not necessary to learn every
lesson by hard experience, bocause weo
can save a great deal of worry, and
often save ne and money as well,
by being willing to learn from the ex.
perience of others,

Neglocting to cool the cream has
been the cause of inferior quality of
butter; always cool the cream quick-
Iy to a low temperature as soon as
you have finished separating. After
the fresh cream is cooled, it may then
dded to the cream that has al-
ready heen collected for churning

Another mistake is that of taking
a thin cream from the separator.
would he to our advantage to take
a rich cream for butter-making,
whether it is to be manufactured into
butter on the farm or in the factory.
f we are sending the cream to the
croamery, we will be leaving more of
the skim milk on the farm, and let us
remember that the creamery man is
not paying us for skim milk. We
find that the richer cream does not
sour so readily, and this is a help, es-
pecially when the ecream is not col-
lected as often as it should be. There
is not as much cream to handle, and
it can be churned at a lower tempera-
ture than a thin cream. These are
somo of the advantages of taking a
fairly rich cream for butter-making.

CLEANLINESS

Neglecting to koep the separator

and its surroundings clean has been

the cause of much tainted cream. The |

THE object of all expert
bakers and cooks is to
make a pure white loaf
And this object is attained
by the use of

PURITY
FLOUR

Purity is a hard-wheat
flour of decidedly superior
whiteness. It bakes into a
pure white loaf. So, you
see, to get the really beauti-
ful white loaf you must use

3 PURITY
hard - wheat

Waestern Canada Flour Mills Lid.
Mills st Winnipes, Brandon, &J-w.

parts of the separator that the milk !
Comes in contact with should be wash.
ed every time that milk is put
through

Another thing we should always re-
member, whether we are using shal-
low pans, creamers or the cream sep-
arator, and that is to stir the cream
from the bottom to the top every time
fresh cream is added to the cream can

A stirrer such as is used in the 0. A,

C. Dairy,—a saucer-shaped piece of
| tin with a heavy wire handle—enables

the butter-maker to do this important

piece of work quickly and thoroughly.

I would suggest to anyone ordering a

stirrer of this kind to ask the dealer

to tin the handle. If this is not done
it is apt to rust.

In ripening the cream for churning,
let us develop just a mild acid flavor.
The day has gone by when the oream
was allowed to become quite sour be-
fore churning. We must watch the
trade and supply what is in demand,
and we find that a clean mild flavored
butter is what is wanted,

If we should he using a oulture or
startor to assist in the ripening, let
us beware and uso only that which has
a flavor such as we would wish the
hutter to have. No magic takes place

| during the process of churning-—the
flavor of the butter is determined be-
fore the cream goes into the churn.
If we have given the cream proper
treatment up to the time of churn.
ing, it will be glossy and smooth and
perfectly free from lumps,

STRAIN THE OREAM.

A mistake is often made in putting
the cream into the churn without
straining it, and that is why we some-
times see little white specks in the
| butter—particles of curd w hich should

not have been in the cream, and

which would have been kept out of
the churn if a strainer had been used.

This butter not only has a poor ap-

searance, but poor keeping qualities

Too often we try to churn at the
same temperature that a neighbor is
using and forgetting that the condi-
tions under which we are working are

| very different. Let us in choosing

| to suit our customer.

the butter, they rinsed off the butter, !
and she went home and put into prac-
tice this excellent method.

In the cold weather we should tem-
per the wash water, taking into con-
sideration the condition of the but- |
ter in the churn, and also the room |
temperature, and using water at um-h(

a degree that the butter will be neith-
er too hard nor too soft, but of nice
consistency for working

Some of the mottled butter we see
is caused by the use of very cold wash
water. Parts of the butter become
chilled and hardened, and so are pal- |
in color because they do not take

the salt as readily as the softer parts, |

BALTING.

Rogarding salting, let us not only
ay a good quality of butter salt, |
but lot us vary the proportions used |

It is very pm:l‘J
business policy for us to try to make
the people take what we like. If we
look about us in this age of compe
tition we find the manufacture
ing the likes and dislikes of the peo-
ple, and he succeeds by catering to |
their tastes.

Great pressure only, is the
working butter, but we find a great
deal of butter made unpleasantly
greasy by wrong methods of working ;
by overworking, and by trying to
work when it is too hard or too soft,

There are a few labor sovery that
might be in every dairy to lighten the
work and add to the pleasure, but lot
s see to it also that we use our labor
savers to the best advantage and not
do as we see 50 often done with the
brick butter print. Instead of the |
butter-maker putting the print down
on the butter and filling it quickly,
wo seo the print held up in the hand
and the ladle used to try and pack a
pound of butter into the print.

In buying parchment paper for
wrapping our butter, let us note that
the paper is of good quality. Lots of
good clean butter looks anything but
inviting because cheap paper of a
grayish color is uged, giving the pack-
age an unclean appearance,

rule for

| churning temperature, that
a great many things have an influ.
once, such as the richness of the
cream, amount of cream in the churn,
the feed the cows are getting, length
of time the cows have been milking,
" the temperature of the dairy room,
ete., ete. And so we will choose the
temperature that will bring the butter
in nice firm granules in from twenty
to thirty minutes,
VISIT OTHER DAIRIES.

Do we make use of every opportun-
ity we have for visiting other d
and creameries ? ‘e can always

learn something that will be of help
| to us. One farm butter-maker visit-
Ty, and she noticed that,

Spring Term

p |
BRITISH AMERICAN |
BusINESS COLLEGE §|
Y.M.C. A, BurLoing, TORONTO ’

Begins on April 13th

Our Summer Term during July and
August enables students starting now
to finish & course

without the inter-
ruption of holidays, Full information
furnished on request,

T. M. WATSON, Prineipal.

[ ed a creame
before they put the wash water on,

|A DINNER

Secure a CLUB of only NINE
$1.00 EACH, and you will be se

This set consists of the following pieces
rhl«. 12 fruit dishes, 12 by
platter
1 slop bo
corated in a dainty

green bor

FARM AND DAIRY,

FREE FOR A FEW HOURS WORK

English Semi-Porcelain Dinner Set of 95 pieces.

o, 12 butter pats. 12
(14 Inch), 1 gravy boat, | r:kl-dl
wl, -mzl oream ‘:fu #h'l;.:ﬂ."ml:llnl Eng]
Sample coples on request. Write Ciroulation Department :

SET FREE

NEW SUBSCRIPTIONS AT
ot FREE OF COST, an elegant

12 toa plates, 12 dinner plates, 12 sou
12 1 platter (10 i h’:

b Foovered Yogolabls dishes, 1 baker,
semi-porcelain, de’

and -uuopfﬁ edges,

PETERBORO, ONT.
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The Sewing Room ¢

Patterns 10 each.  Order by number
ve i

and size. If for children, gi 3
for adults, give bust measure for
waiste, and’ walst measure for skirts,
Address all orders to the Pattern
Department.

COMBINATION CORSET COVER AND
DRAWERS 6253,

Combination under
garments are con
stantly growing in
favor. Both the cor-
set cover and the
drawers are designed
to be made from
flouncing and conse.
quently the edges re-
quire no finish, the
only  work  being
found in the sewing
of a few seams. The
yoke means snug and
smooth fit over the
hips. The corset cov-
er Is just full enough to wear beneath the
fashionable blouse and can be made eith-
er with or without narrow circular
sleeves.

rment consists of the drawers and
the corset cover. The corset cover is made
in one piece. The drawers are laid in
plaits at their upper edges and Joined
to the lower edge of the yoke while the
Jjoined to the upper.
required for medium size fs
1% yds. of flouncing 16 in wide, 3 yds.
22 and % of plain material 3; or 3% yds.
of plain material 3, 3 yds, 44 with % yd.
of wide, 1 yd. of narrow beading, 1 %, yds.
edgi to trim as illustrated.

The pattern is cut in sizes for a 32, M,
36, 38 and 40 bust and will be mailed on
receipt of 10 ots.

MISSES' MILITARY COAT 6254,

o The military coat

always a smart
for  young

This one can
made with the
high neck and collar
illustrated or can be
cut to form a V.
shaped neck

Material required
for the 16 yr. sise is
4% yds. 27, yds.
M or 1% yds. 52 in.
wide with 7 yds. of
braid.

The pattern is eut
for girls of 14 and
16 yra. will be mail.
ed on receipt of 10
ots.

GIRL'S DRESS 6257

This simple frock
is especially adapted
to washable fabrics.
For everyday wear
the inexpensive print-
ed fabrics are admir-
able. Again, the frill
at lower edge
made either
of embroidery or of
the material.

Material required
for medium size (12

% yd 18, 3 yds of em-
broidery 9 in wide,
and 3% yds of edging
for the bertha, to
make as {llustrated.

The pattern is out
in sises for girls of
8, 10, 12, and 14 yrs,
on receipt of 10c.

and will be mailed

PATTERNS FREE

YOUR CHOICE OF ANY 3 PAT-
TERNS illusrtated in Farm and
Dairy, ABSOLUTELY FREE, in
return for one new yearly sub-
scription at $1 a year.

ART EMBROIDERY STAMPING
OUTFIT, FREE, for one new
yearly subscription at 81

Address, Pattern Department,

FARM AND DAIRY
Peterboro, Ont.




