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TRE DAIRY.

GETTING T1HE OREA.

Tho best procoss of inaking swOOL butter,
or more proporly swcet cream butter, je as
follow8: For this product theocrcam, whethcr
in dairy or creainery practice, ie almost uni-
versally obtained-by the cold process, and the
inilk should be sot as soon after it is drawvn
as possible, and promptly cooled. Tho ue of
covered vossels should be avoided. If the
vessels containing the milk are surrounded by
cold water or cold air, thiere is ne possible, ad-
vantage iii thoir being covored, *while the
quality of the butter is impaired by the means.
Not ornly ie the quality of the butter un-
proved by exposing the milk and cream te
the action of froc air, or air from which the
vapour has been condensod by contact with
ice or ice-cold water, but the flavour and
aroma of the butter are improved. No fun-
nel, tube, or other attachaie'.t to any form of
cever ever yet began te remove nearly ail ob-
jections to it.

In the Danish practice, the milk is set cold,
and sklmmed at twelve heours. In many
dairies, and indeed it Lq claimed te be the
more goncral practice, the nxilk is skimmed
twice, oniy the first skimming going into the
sweetproduct. Tie'eream from the morning's
mik la kept cool oer niglit, and the next
xnorning nxixed with that from the ovening's
rnilk. It is thon put into warm Nvater and
the tomperature raised te 52* Falir., stirring
it maeautime te makie sure that it is al
evenly tempcred and aired. It is churned in
a geared cburn with vertical paddles, driven
rapidily for forty minutes, during 'which, time
the temperature riscs te 590 Falir. No water
is allowed tu corne in contact with it at any
timae. If it le desirable to 611 up the churu,
new pxiik la used. For rinsing down the
churu, skim mille entirely swcet is used.
Whon the butter cornes in lîttie pellets iL te
Il ieved," or as we shoula Say, it je coilected
on a hair sievo, through which the buttermailk
la strained, thon carefully hand worked til
the rosidue of the buttermnilk is extracted,
and gathered into littie lumps of two or three
pounds. It is thon weighed, and sait te the
ainount of three per cent. of its weight
sprinkled cxver it, when it is piled up and left
tu bocme solid and for the Sait te draw a.ny
rena.ining particles of nxilk. It le next eut
acrosa the lumps, mixed, and the sait worked
into iL If iL lias be<éome soft ln the process
of worklng, it is broken up and placed in a
tin vesel, with sticks tu keep it from contact
witli thé Lin, tl it becomnes firmn. It is thon
rolied with plated roliors a few, Limes, packed
in wooden tubs and sent te mnarket. There iL
la graded, resaited and tinned, after which it
goes te the enids of the World i perfect c.rndi-

In making Potersburgh butter, which is a
popular European sweot-creamn butter, the
cream, le heateoi tu about 160* Falir, being
frequently or constantly stirred, IL is thon
cooled th a iow churning teuxporature and
qulckly churned. The subsequent troatment
la net essentially different frein the Danlsh.,
lit je onsidered by connoisseurs mucli the
gtiWt butter mnade.

In ialng Aiuerlcan sweet-ceoam butter
the ir<9fes 99 imanxfaçiVie cles not mp-teriAiUy

differ frein the Danish, oxcopt that it is goer-
ally washed and rarely worked by liand. IL
is porliaps more genorally made of tho croam
taken off tho inilk te bo muade inte cheese in
the two-product croarneries. The stock froin
which iL je made is unqucstionably superior
te the Danieli, and with the saine care and
labour bestowed uipon iLs manufacture, it
oughit te bu tho botter article. That iL le not
i8 the almost unanirnous teetiîîxony of corn-
urercial mon and experts.-Livc Stock Jour-
,nul. ______

DA IR Y PARMING.

Dairy farming le naturally divîded
inte three great classes-butter înakiing, ch case
xnaking, and milk soling. Probably t'ho
order of dovolopmont, ln time, je as given.
Butter making le one of the oldest of arts, and
le practised in almost every country ln whichi
the cow le 'doinesticated. Oheese miaking le
also ancient and wideepriiad. Millk selling, as
a prominent, feature, je found only in coun-
tries with 'comparativoly donsoly pepulated
tewvns and cities. In the laet twonty years this
branci of dairying lias not only grown enor-
mously witlî the growth ef our cities, but iLs
methods have greatly cliangcd. Instead ef
reliance on dainies kept iu or near the cities,
the great mass of the miik now supplied tu
our great ciLles le carried by steam cars frein
farine ln the surrounding country, Some of
thein fifty or sixty miles distant. This change
is almnost as striking as is that fromn the manu-
facture ef cheese and butter exclusively at
the farnes to their manufacture in large estali-
lisiments handling tho milk from a score or
more of farine.

**.If we seek reouos for tie good profits
'which dairy farming, wisely pursued, lias gen-
erallv given, we will find that, dairy products
are net only in constant demaud, but that the
demand te increasing; that there la great dit-
fereuce ln the quality of tiese preducts, with
corresponding difference i price, and cense-
quently oven greater difference lu the profits;
that cheese ie well adapted for expert, and it
and butter, froin their email hulk in proporý
tien tu value, are weil fitted for comparatively
long shipments. Perliaps more important tiaan
any of tiese rossons te the fact that the dairy
farmer must necessarily give constant, daily
attention tu hie 'work, and that ti work
gives rom for as mucli skili as doos any
brandi of farming,; more than nxost othar
varieties.-Breeders Gazette, Chicago.

TRE Il COMING CO0W. »

The position that the Ilcoming cow " is te
heone well adapted for botli beef and milk
production, we believe te bo correct, if it ho
nlot pusied tee far, Thore le an increasing
number of dairy farmers whe find it best tu
give aimpst exclusive attention te the quan-
LiLy and quality of the milk given by Lhii
cows ; caring little about thoir monits as beef
maker. Se tiare are be-produclng fariners
who properly count it a dlsadvantage if a cow
gives a large fiow of milIc. This is true ou
the western plains. It is true of sucl farm-
ers as J. D. Gulette, who euly ask ef a cow that
she siail produca and feed a calf eaci year.
But boUx these classes fom but a xnlnority ef
cattie raisons. The most successful dairynien
a44 the.Voducens of the ver7 fineg. becf 4-

mals rnay ho fouud In these classes; but tho
great mnajerity of cows and of steers, for beof
are, aud long %vill continue te ho, raised by
mon wvho cannot afford te ignore cither Lie
milk-giving or ureat-protlucing quality. For
equeh moi) the popular breed mu8t ho one with
deservcd dlaims te good quality in botli direc-
Lions. IL ie quite possible that sovoral breeds
may, lu the future, ho claimants f or higlicot
menit for this double purpose, but the course
ef breeding now adoptcd by the Bpecial friends
ef most lcading breede ilecalculatcd te dovoiop
eue of these qualities at the expanso of the
other. The Short-hemn bas nover been sur-
passed, if oquallod, as a Ilgoneral purpose cow."
Ouglit sho te lose ail neputation ais a dairy cow?
-Breeder's Gazette, Chicago.

)dlLK.

There is much te ho learned yet conecraing
milk. We kuow that milk le net a filtration,
but ie manufacturcd withiu ecd division et
the udder, and le therefore variable according
te tie working power of oaci separate factory.
XVe know there je a differeuce, througi analy-
ses et the milk ef oaci teat separately, as sucli
analyses have 8hown a variation ln physical
constituents as woll as et structure. We aise
note that whaL effects tie offlciency of the fan.
tory lias aise a perceptible effect upon tie
milk. IL ie this relation between the milk andl
Lhe cow which causes the dairy cew tueaxiaL,
and which onables us tu say boldly, that breed
le supenior te food. On account of this struc-
tural relation et milk, its secrtion becomes
infiuenced by heredity, and the breeder i8 en-
abled tu add up qualities Llirougi successive
gouerations of selection, even as tie book-
keeper adds up lie successive items lu tie-
celumn et hie ledgor, i order te obtain Lie
total nesuits. The lieredity of the wld cw
bua not beau selected in the direction ot milk.
The cow in a state et nature yields milk, but
iu the presence et lier caît. The dairy cow,
howeven, tie creation of Lhe art cf man Lirougli
the procees ef selectiop, bas had successive ad-
vances lu milk-givlng added on u eoaci gene>
aLlen, until, unlike tho wild cow, the dalry.
cow yields. milk te mani, irrespective efthLe*
presence et the calf Le excite the flow. The.
wild cew nxay ho fed Lie most succulent and
milk.-promD:ting foods, and yot sho gives ne
profit te tie dairyman. The dairy cow, liow-
ever, responds te feed iu milk tu a greater or
bles extent, accerding te Lie lieredityr et the,
milk secretien whici sie represauts. ,

Unden Li condition, we slieuld expect ta
find plienemenal occurrences li our iudividual
cowe, sucli as excessive yiolds et milk, et but,
ter, or cf cheese; yields prompted eltier by ac-
cidental circunistances, or else Lhreugh what
we must call the accidentai accumulations of
ienodity lu soe special direction. Thus, la
my past experience, I have known tie milk of
oaci teat of Lhe saure cow te vary frein Lwenty-
four te forty-two par cent, et creani; and one
day tho ilk et a cow, wiici usualiy only
marked from thirteen Le fifteen par cent
creani, gave distinct definition of sixty pe
cent. et creani. Titis, soe Jersey cews have
yielded as mucix as Llireo pounds of butter a
day, or more i ts soea cows have a record of
rising 100 peunds et mnUlk.- a day for several.
Successive days.-From (. Y.) Ezemnt#
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