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Butter Making. from N. York, and the fine part of every kind of
"'The annexed article (says the Providence importedsoit,contiin agrcatportionocmnîpunty.

Tr<inscript. fron which we copy,) is from one of Lm thon e zunct ai pute sai, ta aufficient for
cor most experienced and intellectual agricultu- a o of butter; <many put in but iaif du
rists. Of his successful practice we ca attest, ounce;) in ail cases leave out sugar and aastpetre.
we never saw finer butter, not even in Phil'adel. I the n f cheese, a preference ic
phia, than we have eaten at his hospitable moan. onetire given to Liverpool bag or blown soli.

bporeThis contains saint of lime pnd minesin, i h
Milk Apariments, ýc.-The rîilk celiar should attract honture ftocm the is, and have e deie.

bc deep, ivell ventilated, and dry: th bottont rable effect of softening the cheese ; and thes
covered with atone flagging. Bricks 'viii absorb, pungent bitter caste which they imiopr te ir, is an
iiik, and other liqutds chat Mnay fait upon them yimprovement, i the estimation f smba

and will soon coniract màldew, the smeil ou General Remarks.-Tli e creoum hou d aetie

Iltici, like the odor of chtese, vegetie, fisbi, or 1 moie than 3u heurs; of shoul a pweet when

font air of any kind, wfl bc impartcd te the 1 taken i , and sieet when ch rned; yet there 
cream and butter. Over theis cellar shoui stand a degree cf maturity te ba acquired by keeping
he dairy roep , wtia sielves te set tieo upon ia The kegs, for paeing buter, chou ha mode

cool weather te celagins te bc used duinl rte ex- et w biter a, bigin in the fortn pft caso, for thn
aremesofheatandcold. Thtemperatre of the more perfect exclusion of air, snd covuience cf

tanilk apartmentfpabiesould neer be abovp tra aeporanrion. -l -he butter is out te b sent te
650 nor belaw 450~. Set lietties shouid flot a worm climate, or a foreiga marnkes, IL t the bit-
sitand it the dairy-tof ; neither shotld cheese ging kegm o ave t oveab coers te seenotwate
fnuing, i r oleansind ilk-vessls darte there inspectin; hey a hnud d e sored ; srnhbrine,
but in atconvenient rocm near by. moe aise of pbgre soit, th order ha justice oy

Cream ay be kep god uch lnger, if th i be duon te the pucasir in toare, and t save t
kept n a wpate tf vesse!, with a tigho cver, butter front being poiled fer ont or we tache

da faucat bo tp e.r St ottm, te dra of deep ali ateoun, front its o ac akth dry thoil.
tha inulk when it ete, befote tho cutomary case the syd isanythîng but white aoe, thar*
dabiy.tirring. T e qualinyi o cne ter butt smuc i deaoer of u gviag n orpLeaant jaste t tt
mprove my hs management. If ter iit b wlole. tor the conventence f families, the i3c
et drawna off antikt ha churne with the crernt, shoutt vary froing tsedty-five to oifty pound . A

the butter wil be longer in coming, and it wnif keg.of butter is exposed to the air fora long time,
show specks of sour cord, taste like cheese, and while on broach in a sinall family, and the bat-
will aoon become rancid: Butter will come tom, in consequence, becones rancid.
quickly at ail seasons of thu year, if the creanm The consumer vi I clieerfully pay an exra
he of a temperatureoffrom 60 0 1o 70 - ; to this price for one hunidred pounds of butter, packed li
end, use hot water ini winter, and ice in summer ; four kegs instead oif one. ?No salt should be pt

t never add either Io the crean, in or out of on the sides, bottopt, or between the layers. if
the churn. the kegs are made w'th envers, put a eloth over

Salt.-Pure salt chrystalizes into perfect cubes. te tnp, and cover that with pure fine salt. Keep
Ai otherformis ofcirystailization found in com- 'a cloti wet wrth strong brine over the buttes,
mon sait, arise froin impurities; those of a needle white the keg is filling, te exclude the air. The'
shape in Liverpool bag, orb!own sait, ndicate the practice of washing butter is not approved ofit
presnce of ime, magnes.e, &c. One great Europse: it destroys its fragrance and sweenress
*auge cf the failure in making gooa butter, may by disolving the sugar of mdik, whch it is said'
be traced tc the use of impure sait, Rock sait, is alway's present in good buter. Tt is pacti-
ani ýthe laretimps of Trk'8 Islaid, washed, ced in Hôlland, whetr the article is designed for

friedand finely pulverisèd, are preferable iocill exportation te India i hen ime opererion is usa-
.ther kinds. beitg' himghly preervative, and hâr- ally- performedi wirti cold strong-limpid brine m&4,
denitng the butter, sn that it will be sopner realy ofrpuresalt, anò pure wvan.r , wa'er that has lira.
M .ork oveq in warmn wether, Teq Livespool in it Witt not tns*er, àa the lime ii readilli sh

orblown sait, the Sahna sals, ta artailt bagi sothed by Utebut*ier. -


