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Ao Cars of Milk—Milk rapidly, qui
W ___The Care o S e
and cleanl] "‘.l{cwhoienddn nd side of cow--
next the milker should either be brushed or wiped
clotl:l. Mlin]oklilng on the hands is & most
reprehensible and wholly unnecessary practice.
Immediately after milk is drawn it should be
removéd from the stable, strained, aired and set to
cool. (Strain through canton flannel or three or
four thicknesses of cotton. Wire strainers are not
& 0 B satisfactory. After being cleaned, cloth strainers
_ . : { ~ 4 should be wrung 'out in boiling water.) After the
puor von camEss ogna Roo. | - fR [l  <eliiedg) oty o et [ T e g e
Y - S \ : * | continued a un s 8 air
season we have had an oppor- milk while ittistwar_m, arlz mnembertthatt;t 18 § -y
aatmportan 0 amr m well as it is
RWiee P This point needs special emphasie. A long-
HOLSTEIN COW, DAISY TEAK'S QUEEN 2ND, WINNER handled dipper, an inverted k with & °
at | OF 1ST PRIZE AND SWEEPSTAKES  FEMALE OF THE handle long enough to reach the bottom of the
BREED, ALSO SPECIAL 18T PRIZE AS BEST DAIRY milkc;l;.l ebot:tol;-:i lpunctured with a number of
COW ANY PURE BREED, WINNIPEG INDUSTRIAL small_holes, or a -
EXHIBITION, 1898. RECORD: 72.25 LBS. MILK IN ONE | about 12 in. or 14 in.
DAY ON FAIR GROUND, AND 2.62 LBS. BUTTER, 807 deep, 7 in. wide at top,
BUTTER-FAT. PROPERTY OF JAMES GLENNIE, :v-igh 5 inr.dai.g the b:tt?lxln,
LONGBURN, MANITOBA. o andle,
the season we m’nM Bpra th ult G ‘u‘—irﬁ“i;i——_—iA;f‘—‘ gg?;tm Si(tih sll:)d:
rmalin with good results. Gener speaking, we er p the sides abou
lsthﬂn; :n‘mhgr“ofet?::. .:;l: '(:llso;l’u make nn-pmy.::il them to silage, but sil is good. 85 much for |3ip. and a few in the
We found that a two per cent. solution was useless quantity ; next, the quality. Avoid swamp pas- | bottom, are as suitable
to prevent mould. We then tried a three per cent. | tures, tumir. rape, gmn ?c. decayed roots or | aerators as any, are
.J':h.n a four per cent., and we are now working vegetables of any kind, mouldy fodders, etc. F' cheap and effective.
with a ten per cent. solution, which so far has the choicest fodder grown to the milch cows. '| The t lastthmenhoped
prevented mould growing on the cheese. The Just a further word on this part of our subject. a:ra Ol:t-)—x i]f pail —
weaker solutions were valueless. We are all well aware of the effect of the qual- | (herewl ustrated
MOTTLED CHEESE. it‘y and quantity of the food upon the quantity |isa most excellent ar-
b ents on this question lead us_to con o thethmilk prpductf; ant what it?: its eﬁe:;t %ﬁl: t;:i lamiasngp rl:;!ekd
ur "l u e o —1. e, r cent.
clude that the trouble known as mottled cheeseis | of o, We here upon disputed ground, | down into the milk in
caused by a something which attacks the coloring | jut we believe in antrammelled discussion | the can and lifted up, about 300 fine streams shoot-
e whic e aaed o mlk e v oo | 12 s temcnt, WAy e A 208 | s i, i then 5 e o
a oes @ per cen at in milk. e believe ect airin an by g
the mﬁ'ﬁ- f makers are trolggled with mﬂgd that the betterl;ecow is fed, the richer in fat will | other modes. We first sagv this aerator in use on
cheese, make white or uncolored cheese. ( is | that milk become. Two of the foremost experi- | the farm of Mr. Alex. Rankin, of Oxford County,
another argument in favor of discontinuin the | ;1 ental stations in England and at least one in the | and immediately introduced them among our
tice of coloring milk for cheesemaking.) ere | rTnited States uphold this view. We quote as patrons here. It is very necessary that k be
. also appears to be some connection between the | ¢11ows from Stewart’s ** Feeding Animale,” a book aired where the air is pure. The worst milk in
th{::nk and mottled cheese, but so far wehave | 6" 1 uch merit: *“ An animal that under normal | point of odor that we were ever offered at &
not ?‘b“’ :!‘: “:v‘;xr:ytht?a!:kiumgnmk'invsmﬁ; feeding mnde‘sl kone pouind tgf butter from thi?y cmmgz door was ft‘.?n; a faf;rm wt:ﬁre tllx‘o milk
made from e unds of milk, gave in the same season, under | Was aired just across the lane from a filth 0.
g::d\we mottled cheese. ~Cultures made in the P:creued feed (in?;\;mlity and quantity) one pound | The farmyard, stagnant ponds, etc., aryo fruitful
teriological lab:l:t'g:z h&?n;ogaser:d(:lfugli;%: of buttel;vtirom bwentz-exght pounds l?fel(ll‘nkh' :I;n:li in sonhl;cesh ofl(tiroblzbl];a in this connection. Morning's
mottling any . the following season,having been we whiledry, | milk shou ept separate from night’s m
mottling disappear after a time. ave, S00N gfter comi i%, one pound of butter | until the drawer co:ll)les u?:und, unless colts)led to the
PASTEURIZATION OF MILK OR CREAM. m twenty-three pounds of milk.” He also cites | same temperature previously.

We are being asked very often nowadays, | otherinstances equally strong. Again, it is noted When the can arrives home with its contents of
Would you recommend pasteurizing milk or cream | that heifers do not give as rich milk during first | hot (pasteurized) skim milk, empty it at once, rinse
for the winter creamery ? go this wehansvm‘r ye:i season as afb:;v?rfds.-f’l‘his ll?o'lfs as iﬁgm tffee(}; ?ut twil;h bc°lt?15°r t.ep(ildhwater, scrub with }mltzh

is li d of avors in the milk, and | when not needed for frame-building had effect |(cos ing about 15¢c.) and hot water until eC

:{,m;s;ll:ﬂ:}:ggrtain in the average milk sent to | upon the milk. Again, observers have noted that clean inside and out, scald with boiling wgeb:r an

a winter creamery. With a proper milk pasteur- | cows that pasture upon our finest grass lands |set to.air, turned upside down or on the sideso that
izer, proper methods of cooling the cream, and a | usually give a milk (Ellllte high in per cent. of fat. |the sun can shine into them. This is the proper
maker who understands his business, and especially | The writer noted when testing milk from cows | method of cleaning all tinware, and is the method
the making and use of starters or cultures, we feeding on the fine grass pastures of our Laurentian | followed in all first-class creameries. Clothsshould
think that patrons will be better satisfied with the | soils, that the tests were usually higher than on | not be used for this purpose ; they are not efficient
skim milk. The separator will do closer skimming | some other £oils at the same season, and cattle of 'and are difficult to keep clean. A little salt or




