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THE DAIRY.

4 CHAPTER ON BUTTER-MAKING.

Iset my milkin shallow crocks (as I profor
thom to pans for various reasons) and when the
milk is sour I skim the cream into a four-gallon
jar which I use for a cream crock. I also save
nbout ono quart of strippings from cach cow,
which I strain in with the cream until I have the
crook full or it is ready to churn, which it will be
as soon as it becomes sour. Much deponds on
churning just at the right time. Don't wait until
it foments and tho whey eats up half the oream.
Wo have only two cows this winter, and I churn
two or threo times n week ; in the summer I
ohurn nearly every day. I use a common churn
with a rovolving dasher, but have made just as
good butter with & common up-and-down dash-
churn.

Whon done churning. rinse down with salt
water in the summer, and clear water in winter.
Have your bowl and paddle (mine are wooden,
and the paddle homemade at that) well scalded ;
then ringe with cold water; gather your butter,
and take it out in your bowl, and wash with strong
brine. Here, I suppose, some one will kiclk, bat
just lot him kick, and go ahead with your butter.
Pour the brine off, salt, and set away from ten to
to twelve hours in the winter, and from twenty to
twenty-four hours in the summer, unless you have
8 winter temperature in your milk-house. Then
work every particle of water out. Yes, and do it
with a common wooden-paddle, and you will
have double-extra, gilt-edged butter, good enough
to set before any ono who knows what good butter
is.

‘Wash and seald your churn thoroughly as soon
as done churning, then let it stand open where
the air ean ciroulate throngh it antil you want to
use it again. Keep crocks, pans (if you use any)
and buckets well scalded and aired, and, if by fol-
lowing the few hints I have given, you don't get
something nice, just let me know.

1t is & lamentable fact that many farmers’ wives
don't make butter fit to eat, but they leave their
crocks, buckets, and even the churn standing
around dirty for the cats and dogs to lick out, until
they want to use them ; then perhaps wash them
with a little cold water, and then expect to get
sweet butter out of & dirty, stinking churn. As
for creamery butter, I don't know anything about
it, but am of the opinion that there are many
persons eating creamery butter that never tasted
as good butter as is madc *7 many of our farmers’
wives.—dunt Jennie, in Qhio Far ner.

WORKING BUTTER.

The raost cultivated taste now demands butter
so fresh that the delicate natural flavours are left
the most prominent, and the quantity of salt
varies from none at all in France, and often in
England, to one-quarter of an ounce to the pound,
by actual weight (not actual guess), in the Ameri-
can dairies that command the best prices. How-
ever safely tho butter may have reached this
point it is not out of danger. A rough, hesty hand
may yet ruin it all, especially if a butter-worker
is used that 1s gifted with the power of rapid com-
pression. Battermilk worked vut is an improve-
ment, but buttermilk worked ¢n is destruction.
If & groove is pressed with a lover-worker in a
maess of butter it will scon Sl with beads of milk
and moisture; if this is allowed time to drain
away, or is removed with & sponge cuvered with
linen wet with brine, it is gone once for all, but,
if & second movement of the lever reincloses it, it
is pressed into the butler, and loss of dry graun
results.

This i8 & common evil with lnbour-saving work-

ers that fail to give tho moisture any chance to
got away ; as they roll and re-roll the butter until
it is so soft that it gives oleomaigarine a good
start on tho road to market. Perhaps at tho end
of this chaptor it may be said that all this is lots
of trouble; so it is; but if neatness, caro and in-
telligenco can double the value of all the dniry
product and the labour of the farm, whilo clovat-
ing tho busipess, is it not a roward for lots of
trouble, if it be such to conduot a dairy with dainty
hands ?— Breeder's (Gazelte.

PROMOTING MILK,

The following from the London Live Stock
Journal is o good statement of some praoctical
points, suggesting the extent to which milking
quaslities are dspendent on treating and training :

A copious flow of milk, sustained through many
months, is & quality which has been produced by
art in domestication. Wild cattle will rarely pro-
vide more than cnough milk to resr their ofi-
spring, and the flow of itis of comparatively short
duration. Small in volume, the milk is rich in
quality, but the lacteal organs soon dry off again.
This, of course, is in harmony with the require-
ments of the young animals in a wild state, and
is a correlation of the roving life and hap hazard
feeding of the dams. More milk than the calf
calf requires under such conditions would be a
wasto of material energy which nature does not
encourage. It would moreover be an enocumbrance
to the mother., Wild cattle are neither good
milkers nor good fatteners, and in parts of Eng-
land where calves are allowed to run with their
domesticated dams generation after generation,
the breed of such animals is not famous for milk-
giving. Like that of the mare and ews, the milk
is smaller in quantity, rich in quality and short
of duration. The desultory and irregular sucking
of a calf, or foal, or lamb is. not conducive to the
development of a large flow of milk. Hand milk-
ing of similarcharacter has the same effect. Young
people are allowed to learn on cows which are
going dry for calving, not those which are stillin
full low. New beginners soon dry up a cow’s
milk, and bad milkersg do the same.

Heavy milking properties, then, are artficial in
the sense that they have been developed under
some domestication and by careful breeding for a
given end; yet, like many other qualities, which
are mere germsin nature, they become hereditary
by long usags.

In the Bouthern States the dsiry business is
growing rapidly.

Aw experienced dairyman ssys: “In the ocase
of an unusually large and well-developed heifer
thers ig no objection to having her first calf before
she is two yearsold, but when undersized or at all
weakly, it is safer to let her reach the age of two
and 8 half or three years. If thrifty heifers come
in at an early age and are properly attended to,
they usually make better milkers than when they
comze in late.”

A writer in an American contemporary pays
this tribute to the farmers’ wives : “ We take the
ground that, other things being equal, the farm-
er's wife can make the best butter that can be
msade. Give her the improved method of setting
milk, the improved churns, give her the know-
ledge the creameryman has, and with her twentyto
fifty or & hundred cows, with the milk direct from
the cows to tho setting cans, and the oream direot
from the cream cens to the churn, withont it
being carted about for hours in a symmer sun
and mixed with all gorts of other cream, and
good sense dictates that such & womsn, with her
private dairy all under her own eye-and immedi-
ata control, can baat the best creamery men,”

CREAM.

Retic of Burns—Blistors.

Fast colours—Tho jockoy's.

Tue favourite air—Tho millionairo.

Tue joint control—That of the cook.

A noarp full of nails is the worst we ever saw.

Prurarakens are among the most expert boxers,

Ax opicurean - Surely one who goes in for epics.

A cmasy that often separates friends—8ar-
easm,

Ruoe remarks—Remarks that get you into
trouble,

How to got out of a scrape—Let your beard
grow.

To get up a dinner of great variety cooks shonld
be allowod a wide range.

Tur mosquito as a public singer draws wall,
but never gives satisfaction.

D> Richard JII. exclaim “Give me another
horse,” because he was tired of the nightmare he
had been riding ?

«Maw, Jock, yo're nn awfu’ slow eater,” said a
farmer to his new herd-boy. ¢* Maybe, maister,”
roplied he, * but I'm an unco sure ane.”

Geonor Wasumoaron never allowed his temper
to become ruffled ; but he was very particular
sbout having his shirt bosom frilled.

«“ Arren all,” said Mrs. Ramsbotham, '* thore's
nothing like Sir Walter Scott for novels. I thunk
his ¢ Tallyman ' one of the best romances I ever
read.”

1 wisH to state,” writes a provident minister,
“that I have procured an alarm clock that will
wake up the congregation as soon as the service 1s
over.

A mopEeN novel has this thrilling presage:
“ With one hand he held her beautiful golden
head above the chilling wave, and with the other
celled loudly for assistance.”

Mgepican professor $0 a raw student : ¢ Where
is the glottis 2" * I don’t know, sir; I think you
putit on the shelf in the dissecting room with the
rest of your surgical instruments.”

Hxee is probably the . “ortest courtship on re-
cord. A miner in California foll in love with a
girl at first sight. Bhe was equally smitten with
bim, and the entire courtship was, * My pet,”
*“You bet.”

Ax Irish gentleman, who had been spending
the evening with a fow friends, looked ot his
watch just after midnight, and said, “It is to-
morrow morning; I must bid you good-night,
gentlemen.”

Jomx, 8 Scotchman, meeting James, was asked
if be knew & cartain Peter. ¢ Ken Peter?” said
he. < Hoots, man! fine dae I ken him. Him
and me's sleepib thegither in the same kirk for the
last twenty years.”

Reotor’s wife (severely)—** Tommy Robinson,
bow is it you don't take off your hat when you
meet me ? ” Tommy—* Well, marm, if I take
off my hat to you, what be I to do when I meet
the parson himself 2 ”

Ax illiterate millionaire visited the Continent.
A travelled friend asked him what he had seen,
mentioning all the noted sights. Among other
pleces he enquired if o had ssen the Dardan-
elles. “Oh yes,” answered Old Money-bags,
¢ they dined with us the last night we were in
Paria' 124

Hron ard is indiSpensable . Ludy—* But, Pro-
fessor, how came you to offend Mrs. Smith? -
Professor—* Ah, I will tell you. Madame Swmit
the come to me and she say I vant my daughter
ev sing 50 high as Moees Brown, and she fly.in one

rage and say &s dere is noging low in her famil
when Y say Mess Smit sho Laf a low voice.” . i



