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REPORT oP TuEC COM MISSION ERS three timtes per day, 314 quarts of milki for lwo Gutters in the rearsorve to carry off the urrae
weeks; the butter made anmoutedI t 14à Ibo and (lung, ant these gutiers are alo kept oleant.OP PAl1'NI''Nrs. per week. Another, etill, ta meintonied ii the 1 lit cows are alwaya tilked by mon, snd the

We are unuder higt obligations to le State of New York, whicih, li 21 days, gave butter and cheslie acide by women. Ninty
lon. Il. L. Elsworth, Commissioner of A5h Ibs. of butter, or at the rate of 1 lb. for 5 couvs are mriaged by mne ment and two women.

S siu te, rquarts of milk. 'le averago of 63 remialkable I wo women are consideried enough rot anyPatents, Washington, Unite 1 Stntes, for cows, menuoltnied by Mr. Coliani ni mis report, dairy."
his admirable Report for 18-13, contain- la 10 quarti lor a pound of butter: and everai Tiree kindso bihutt are mride : grassbrtter
ing 340 pinges of closoly.prmnted matter. cowes witieti have been oernicry nottced as dis when Ile cows are at iras: rehcy butter, front

The Roport in question contains a vast aiguiied for the richness of thte:r minlk, m one lo whey ofeseet roilk hese : and hay butter?
case, gava inirk which only l -iîed I lb. of butter mada mn vinier. ''ho method of making graaamnounst of Agrictt!urnl Information, of or 18 quarte; and in another, 1 lb. for 10 butter is zhua described :-

the most valuable character. For tlie quarts. "The cows being thoroiugbly rnilked. the
benefit of our renders, tyc copy liho foi- lI the appendix No. 18, wili be found a new pitchers of milk are.pnt into coulera. When
lowing practical reinarks sipon the pro. method of obtamminug creamu traim nilk, by a the cream bas gathered and soured. ifthere ie
ductions of the Dairy process anid te bo well known in Devonshite, anoiigh, they churn avery 24 heure, and the

. r . Lfngland, in whici vcscls forme! of zinc plates churti beîng ialf filed with seur cream. A
The productions of the Dairy arre of great nr used : andI te eficect in te productin of little lot or bodlmng water is added in winter, so

valae, and may bedone suai more si ne tieir ex- butter is statri to be lu oz. te 4 gallons cf mtiilk gve the whole the rcqiîmeed heet : and, In very
portition la extenîed. Science his bcrn directed -being anincrease ofcream 12J per cent., and wamn veather, thb nlk a fisst cooled In the
to the annalysis of milk, and prineiples havmng of butter upwards of 1 pr cent. coulera. In smail daiste, Ihe nilk im sometimesan important bearmng on the i.euccees i tis pur churned, when srored, with ut separating the

nuit have been develouped. h'lius Dr. l'layfair liuch ts sid to depend oi the praper beatin cre The butte, wmmediatl aftering
sayv, respecting a series of exper nts, tint the or working of butter, by whîilîch i inay lie depriv crento. The butter, irpediatly alter b bg
milk of the evenîrg contained 3.7 lier cent. of ed of ite butterinik ; rubbing Nvitlh the ladin ls a nd corfully wiahed wn h pure cold water. I t
butter, and, of the foiiowng mormng -ti per iot sullicient. In ai Englisi publication of igli hn ored withd shg prnln oftfine
cent. The deficiency in the first observation autihority, Et ls said lhit " the great pot in ta iet werfmed wih a useght spriuling or fine
in referred to a greater constimptioi of bitter, or iniim good butter, and that which wil leep, e tht itier fer sieien tese or the brsl.

ssit reui lf iiburni 0' nîîd, l very. %% lien tie cens bave bocn lîret weeica nt gracia.its constituents, freio respiratory oxidation dur- ie areeg it from buttermdk ; nd, il every. the butter ta debeous, and ta made in faneifulig the day, when the anuna was 1 te field, ilg el2e ta weli done, if this point ta overlook. 'hnpes of lambs stuck wih flowers of the pot-
than during the nliglit IIen il wa ai resI V n te ed, good butter ta itîposileo for any length of ytus, cn lasg a 70 ora8 c th-
tall. When confined during tie dey and fe time. T he mture o tîk m any degee wth 171 ounces, or Datch poud. f intended for

with after grass in a sied, the proportion of the butter ta surce te produce frowyness, or some barrehmng, the buuer in worked up twice or
butter rose te 5.1 per cent. Whlen fet witi uIleasenit taste to the butter ; and the entire ihice a day with soft fine sat fer 3 days in a
hay, the butter was 3 9 and 4.6 per cent :wheni ireedomî fron this constitutes sth graund secret flaa du tereîbeing.aboueesaiundsrof dhis san
fed with piortionts ofpotatcs, hany and brait flour, of maitg good buttter. Therc are meny who lled; fiere being ofit iteuTe btfeis sait
the butter was 6.7 unid 4.9 per vent.; whtn tinik washtmng butter compatible with reitinii,-allowed bar 1pcund ctfbîayer. Th butter i
with bay and potetoes. 41.Gand 4 9 per cent. lie ric fler; but If tige pver j ci igil , iou layersntoc ans. wjcel

pur illascacel pesile titling Iiiiiii âe'*"e lrep-erioiely saenied andi clenlte!..
Fron the acconnit of the cxjîerinetsils of 'ro- wheed nwny, Ihe bttemitlîtîk (Winch detroys They are nlways of oak, well annothed inaide.

Cesser Trat, contamned ait the 2ransatîoiso'f the the flasor of al butter) excepted. Besdîes, 13elore brit usedi they arcallowed to atand titree
Ilighland Agrcultural Society, are derived the bte test butter tn the world, ad thait whicli or fouir day's filledl with same whey, thereafter
following reaus:-- iii il imarits coninianls the best price, (vit. carcrully wrastied nul and dried. Each cow,

1. That the addition of some cold water imtch butter,) ta mnvarably mîdo i this way ; aller Ieing sure tine at grass, yiolded about
facilitates the process, or thi separation Of and when the exemple lins been folotnetd by one Duch pound of butter per day."
butter, especially wiieti the creai ta tlick uthcrs. i lias rarely failed ofsuccess. lerfectfy Two pointa in this process are moet im
and the weather lot. frec fron the substance ti caises :l to assumire partant:-

9. That cretam alote isa mare en-liv clurn- the putrid frowy taste of baid butter, t litmay be " lot. No snit is used but whatis incorporaied
ed tian a mixiture of creamn and mlk. kept viith alnost ta much case as tallow ; ith and disolved in the butter, whimh is neee.

3. That butter produced frotm swect creamt soiidity in packmiîg, cle an sweet vessela, and a sary :o give it flIvor : n2id. The butter iniendod
ht the finest flavor wuheu fresi. nd appears low temperature, l di ensure uts keeping for for kecepng us worked fron six te ton lines, t
tokeep longest withoutneqmtrnng raitcidity, noy resntbe tte. Let no one expert good incorporate the sait and te separate front it
but the buttermilk so obîcîtied t; itoor, and but ter, iowucver, so long as coarse imîupuire soit every particl. of ltquid. vhicb, if teft in it,
smali in quamîimy. li used, er a partiale of t. batteraunik is re- vould indtuce rancidity,'

4. That the scaldiing oftle crean, neordn aming iu n." The hla butter undergees a like proceas.
to the Devonshbte method, yîeids the Itgeet The alsion tbove matie tt te Dtch butter,'wite i o r a re ade t.ysk a ier beitgquantiy of butter, which, f miiteided fr iiy be approprinate'y tallowed with sminge ac- separateel from the c r, wen the remimmediate use iagrceeable t the the pelate cout of the mode o butter making mît llonu'l smpunied froin the cord, when ite craint ta
and readily salenile ; but if minendedi to be whicli is found u one of the ableet of our agr oiut!n the btter ta formi! in about an olicr.
saled, is most linble t acquire. by keep&ng, cultural journals. It gs said tait, in 1030, Lug' ity this process, in wmnter one pond of butter tsarancid flavor. The proce<aofsctldng is ilnid imported tno lt'es then 116,233 cwt. ci obinie troms outea cow nm a wek : or, uti-troublesome, an1 the milk after the rneovai Dutch butter, andI 10yi.917cwt. of Dutci chcepe. cter, oieound anidî ial," The relative pntcesof the cream i poor, and cfren would bc In I.15, 10G,,776 cwt. of butter came froin nie' oid t b for gîd sl bftt relativf raunsalenble, fron the saute il ias acquirciHlland. It îs a t.mgulr fact, lhat the Enghsh a o ra erb e cents be
front the hcating, consume mre ciscéso than butter : thus, the butiez 13 cents, ad fer whey botter 12 cents per

5. That churning the milk and creamo togeil. consumpion cf cheese, int London ainte, s °"o
er, fter tifiey have becomne shightly acid, stited to be 33,000.000 Ibs., wille that ofbutter e ii G ea iutter the oSate fNew York,

smtue obe the most economical process, on as but 19,003,000 Ibo. In France, the opposite<msec.ebrated allcoverîte ceuniry, and :he fol-
the whole, because il yieldsa large quantity proportion prevndls. The pastures of liolland, owmg accotnt i9 givei Of one Of the mta cel-

ofexelente butter, and te buttrmik of is said, ' Le lows and tiat ; and as tite weater ebrmed ofdîaries there:
good quality. in the canals sa nlways near the' top, the nml The coua are " regulairly saied and Içept i

mustbe moist." The groiind, matead ofbemng gond pasture durng the summer ; in the winter,6. That thekeeping of botter in a sounl satte iloughed up, "t kept mi good condition by top each cow us kept un a siii wih a separate doorappeare to depend on boimg oblained as free dressasig, consistig chieihy of lthe sbil, and t i it, n a building tw aides of a square roundfrom uncombined albumein or casein und espermlyhqd manures coiected mi the cow- a large yard ; the upper story of the building ta
water as il can be, luy' nmas cf ushg amui! ,houses, mîxed wtith theemons cf te sml appropriated for fodder and hay. The cows aiesorking the butter when taken 1om the j. nnnis." The- first year after suchdressme, th broutJtt up to te yard, nght admomng, andi

Churn. Iland is generally mtwn for hey, 'flie fini regulary milkied. Tie outer pulmtg ofthe yard
That our coultry possesec some fite nitulh ianitra, lkenefe, "are careful n te selectiot of is 0I feet from the hoau : hre opposite the

cows, cainot be doiubed by any one who wdl uher cows. thet are generally fatienedl nd tort. ia hnuse, is plice! a tunnel, into wbcih the
take the pains te run over the agrneulurrùi c: t tbe bocer tt etght years oli, and the, buiàt mik s poured as fast as a paiiful ls obtaned
journal£ of the pastyenr, A few specimens eui at joui sr rive. The cows tare turned to purc frou the cws. A short perpendicular tm p:to
tehese may be addrd :-In isschuspietts nte in 3rurcht or Aprit, and are ai Gret cvered eniti the tunnel nviih n horizontal one wh ch
notice the mention of one cuw uthl ch fed! on, wiah n verv thic'! clath of tow cOVer.n tIe uprer s burind 2 feet under grotind, eît of the way of
pasumrage, and having aiso tu or iltrec qu liait sl ofi bodiy, frna the shoulders to th toi, 1th fro.t, tat ieada miothe cellar of te house,
of meal per day, on heing iniked thrce ttins u, Io preu-nt de.sere from the coi. Tiey are W'ien the itlkng is aine on, n unnan stands
the day yielded milk suflicient for 18 Ibs. nf patlîured about thirty weels. iay i tithe rt n tho'eclar unt Supply-p-grs plIned utnder
butter ta a week ; also, anotler which gave 17, conmon font i wainter. thouglh ripe cake and ue cna of <lis borzontal tube. wtinch, as faet s
Ibo. of butter in a. week, besidpe supA àl n i tn-era' rrauns re omentimes added. The fililed, sie ats away oi theceliare l bttom. liere
famIy of .ur persoes wih mndk; enothier oI' hersorcw-ouses, are generally lifty,mr., te miik stanuds idi loppercd and souired, ta.it ia
isamenioned. wich gave 2,3 lbi ytetfn H - pav<d vab large' .qîue.r hnkr, andi ispt perct- said to mike more butter iun iia state taien any

ibs. 6 ox. of butter. A cow in Wheehng, \ ir t ly clenn. ilThe, roif t% about 10 feet ingh. other, of a lttr qutity. In dIis oste ti sa
gnia, ia likewise mentined as brvitg veCldedi 'Thcre are tc racik or nangers, but the food is lpinireò, crenM anti ail, Ail churns Wich hold a
for 16 days, in lay and June, on bing nikel . placed un guttterq, r.iways clcait near thicîr liads. barre] caci. Il the w.a.ticr bu cool, and


