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fine flavor of fresh butter is destroyed by the usual
mode ot washwg, and recommends a thorough
kueading for the removal of the butternulh, amd a
subsequent préssing in a haen Jhoth,

9. Avameetmg of the Noith Western Darryman's
Assoeiation, J. Boleg, {(who miahes 300 younds of butter
ier cow,} atated that he washes tho butter till 1t i
}rco from butternmilk.

10. At same meeting, Captain Tuttle denounced
the practice of washing butter, asat tahes away all
the l‘:\\'«r < 4opeople who Cantnd mahy batter wathoat
waslung it hm{ hetter leave it along, © he saud,

11 A eovrespondent of the Cucenniads Guiell, 8ays
that washing butter dvives out the milk more readily,
saves labor in working with a Jadle, and assists
retaining the arnma nnnfgmh} of the butter.

12, I 1 Donglag, of Whitney, Vermont, one of
the hest of Cuees, 1 lugh authonity, and a practiead
daicyman, vemoves the butternulh while the butter
iz still in the chum, and 1epeated]y adds water—ice
water in warm weather - rovolvag butter and water
tizethoer

13 =The Mom 70 el thus disensses the ques.
tion * “Weapprove of washing butter as it comes trom
the churn, that 18, using =0 uwich watet upon 1t
while properly warking it with the lidle or hatter
workre as will roweve all flaces of battamitk -
When butt 4 vones as atshoulds but very hittle water
i veruive to ke st the buttorilh - When the
mmeture thoat flows from the battor s dear as the
water that is poural upen it or s nut discolured as it
pagses off, tho W sluag process 18 caipleted, and ne
mare wator stould Lie usal, boccssive washng
injurt s battr, awd of couese supe jadment w the
matter i3 neccss iy W are anare that many gond
Dutter waloss arc opposul to wastang butter, holiduy
that =ome of the more delieate Havannyg mis are
carned off By that process, and consequently that
s washid butter has not that ne arana whieh un-
washdd batter possosscs. Possibly thes may be
sonn. fnstancos, but as thae s alnays dangerof over
waorking butter aid spoding the geatw in feeding it of
Buttornulh withont 1h use of water, winde at the
same timn thete s daigd of setexpething the butter
wilh, we thade ot sater and detter to wazhat A
Yarge nijonty of butier inahers who make * faney
bLutter,” wash the butter.  Washed butter keepy
Vatter than that which s wnwashed.  Tlus has been
proved over and gvar agau by the faney product
made under the two gystems, both of which come
inta the London matket.  Putter in which there is
a lasge proportion of caseine retained, will not keep
well for any considerable length of time, and a com-
mon 808G View of the naatter must show that washing
most readily frees the butter of 13 caseme.

14 1. B Arunld, of Now Yorh, of Jarge expenence
amd gand anthority w dary matters, says - bhe
rlan that st washes ont the aroma of the bntter as
moré faneful than real, and certamly mueh lessinury
is done to the texture by wasminyg ont the butter-
milk than hy workinmgit out,

“OWhan the hutter is tahan from the charn it s
thoroughly washed w caol water befure salting - how-
ever much washing hutter may be condemned by
others, it certanly works well at the creameries.”
15. J. 3. M., in Juwrnal of the Farm, puts water
with the butter in the churn to gather it, atter draw-
my off the buttermilk, finds that it saves much labor
1 the subsavquent warking and doulits that st mygures
the butter,

16. At the Broaks Butter Fartary, Little Valley
Viilage, Cattamugus county, New York, water is
added to the butter w the ehiurn twice, and the
butter nnsed by roching, before 1t is tahen cut and
salted.

17. Col. George . Waring, of Ogden Faru, who
wets one dollar a pound for his butter, one of the
tirst American authors and farmers, aud a seientitic
and successful cattle breeder and datryman, rins off
the butteruntk fram the churn, leaving the butter
within and repeatedly adds water -sometimes three
s —-to the Imtter, nuang and worling whilean the
dhurn with the paddles . this ** consohidates the
mass and removes most of the buttermilk ;" inaddition
to thng repeated washing in the churn, after the
hutter has been placed on a table for working, a
large sponge. wrung out of cold nater, is repeatedly
applied to take up any buttermilk which may remam,

1S We seo one butter maker washes his butter
with sweet akimmod melk, lcause it 13 not wnjunious
to the flaver of the butter.

Here 1y the testunony of seventeen witneases, eleven
of whom are m fasor of wasling the butter with cold
water, 1o remove the butterimik ; and sunply cleven
tn six dees not show all the weight an favor of the
phn : among the clesen arc the best wrters and
durymen i the country : (ol Warng, A. W.
Cheever, J. Buies, F. D. Douglas, L. B Aruold, E.
C. Drocks, &e.

The six who do not appreve of the plan are re.
l\\msmn.nl by only one name, Captain Tuttle, of the
North W ostoenDairyman's Assoctation, the other five
are anonymous communications to the agncultwal
ress, -

We thnnk this decides the question so far as a
general principle 18 concerned, but not necessavily
and unalterably for the practice of each individual
1t is supposed that those who oppose the practice as
mjurious to the aroma of the butter have somc gove
ground for ther o‘uniun. and of the course to b
ursued _each dividual should be governed by
individual expenience, following that “plan which
they find giving the best results.  Our own prac
tice has been to work out the milk instead of \mshm;i
thout 1 we have very cold water, (51%), feed bran ane
turps, get the eream at proper temperature (627,
the butter comes hard and requires very little worh-
myg . 1518 clammed i one seetion that washinyg butter
“~g\cept m very warm weather- makes it raneid ,
hienee the practiceis not followed. — Marylund L'armer,

Experiments in Setting Milk.

We quate the following from a cortespindont of
the Batlalo Lo Stock Jonwrual  Tie coms cea-
permented wath were of the common sk, wer
stabled during the test and fed with diy hay and ten
quarts of boiled oats each per day

1 -November 3 Set 951 1bs of uulh 7 anches
deep, 40 hours - vesult in hutter, 3 s, 9 oz or 20
Ihs of untk to one of hutter

2 Navemher 4 Set 99 e of mulk 1§ inches
deep, 26 hours, and had 5 ths, 1 oz batter, or 18
ibs mutk to one of butter

3~November 5 Net 87 1bs. of nulk?} anch™deep,
26 hours « got 5 1bs, 13 oz butter, or one pound of
butter from 13 Ibs of milk

4 November 12 St 492 pounds of andk § mch
deep, 36 hours s had 5 1bs, S oz, butter: one pound
of hutter 17 e of malh  The tanperature of the
ik «oon rangad from 357 to b6 duning the expen-
ment

Jst We wish to call attcntion to the above state-
ment

Was the milk In test, 1 placed in cold pure water
7 mches deep *

The advocites of deep setting are advocates of deep
water invaviably.  Was water used at all in this
experiment ?

2nd, *“Fhe cows were fed and stabled during the
test  saya the preamble  The Ist expernment,
Novemher 3 -if the cows had previously been ran
muy out on seant and frosted grass exposed to the
rgors of October e the mclement weather of the
wath, 1t would not be a fair test suddenly to stable
and feed highly, and put the first mees of milk an
decp cans as a test of the system

3rd. The brst test was November 3, and the resnlt
of that test 1s compared with the results of messes
put in pans November 4th, 5th and 12th.

We have before us the result of setne experiments
of our own in which the percentage of cremn varies
inone day. in mlk from the same cow threelper
cent.; in milk from another cow, the varation the
same day was five per cent. of cream : how much
greater the variation would be hkely to prove after
aninterval of the one, two and minedays between the
first and the remaining tests®!

By further reference to our expeniments and tests
we findd, to strengthen the abune suggestions, that in
the muk from the same cow on d:ﬁ%rcnt days (June
1st and 2nd}) there was a variation of fire ‘per cent.
of cream, and in the milk of another cow the variation
{Junc Ist and 2ad) was ten per cent. of cream ; the
variation in another cow, in milk drawn 1 one day,
was seven per cent.

4th. The cows wauld be more likely to give an
increasedguantity of butteraftertharsystunshad been
nvigarated by the hugh feed and had grown accus-
towmed toat (aud had perhaps recovered from theun.
favorablc effeets of a sudden change from bad to very
good feed) even by the same aystem, mentioned in
test 1, and we find that the product continued to
improve at cach successive test, (except the last) from
26 to 18 then to 15 pounds of milk for a pound of
butter : we canuot attubute tius favorable change to
the different depths at which the malk wan placed for
rcasaus set forth in the third setion of our remiarks

5th We notice the range of the thermomcter was
way from 55° to 65° dunng the expenments; were
the forty hours mentioned in test 1 more unfavorable
in consequence of heat or moisture or ather
atmospheric conditions to the nising of the creaw,
than the 36 hours mentioned 1n tests 2, 3and 4?

Gth. It will be secn according to the atatement
(test 3), that tho best yield of butter was from milk
set only one inch deeE. We think the impractica-
bility of sctting milk an inch thick under proper

conditions, especially in large dairies, will prevent
this test from naving any hearingin practice.  What.
ever the facts upon which the above statement in
tased, we thuk the statement itself doces not show
that the results of the experiments evince the
supenionty of the shallow pan over tho deep can
system, —Maryland Farmer,

-

Does Fecding Turnips affect the Taste of Milk
and Butter?

‘The Tollowing replics to this question appoared in
a recent issue of the Counlry Qentleman :—

1 would say that feeding turnips to milch cows in
small quantitics, and at 1utervals, would not be apt
to affect the malk. I have had considerable experi-
ence m the matter, andfind this to be the fact.
) B. P.—Turmps will not hurt milk or but’er in the
least, of fed just after muking. I have fed halfa
Lushet at a feed without causing any turnipy taste.
H. 8. R.—In regard to turnips fed to milch cows
aflecting the taste of the milk and butter, I would
say that if fed in suflicient quantity to do any good
to the cows, it will affect the taste. M.-C. S.—1
have fed turmmssn small and large quantities, and
have never known it to atfect the taste of the milk or
butter. \We lave sald milk and butter to our custe-
mers, who would be very likely to say something if
it were tamnted.  J H. N.—I bave fed two cows for
the past month or more With turnips, twice a day,
without lm\'ml’; any taste of them cither in milk or
butter. My plan is to give them after the cows have
been milked in the morning, and the same at night.
D T fecd at prescnt 12 quarts per cow once each
day, and that 1s fed immediately atter milking in the
worning. I have been inthe practice of feeding
turnipsin this way for several years, without any
bad tasto in the milk or butter. 1 commence feeding
lightly and increase up 1o one-half bushel if desred.
1 feed, maddition to thelturnips at evening, 2 quarts
of corn and oats ground into fine meal to each cow,
and })lcnty of uﬁy cut timothy and clover hay.
am able to produce an article of butter that findsa
market at several cents per Ymmd above the common
winter made butter. 1 find the orange mangold the
best root to feed for butter-making, as it givesa very
rich color to the butter, which 1 prefer 1o coloring
with the juice of carrots. I think it a great loss to
any farmer that keeps cows if he fails to have a good
root crop. I winter our hogs well on Swede turnips,
In fact, we have no stock upon the farm but what
have their turnips ; even youn, ves that are being
raised soon learn to eat them, by slicing the turnips
finc and putting a little meal upon them. F. BowEN.

S
Las fall pigs should be fed very liberally at this

acason, in order that when they are turncd out to
grass or clover, they may be strong and vigorous.
If they are fat now they will keep fat all summer on
good clover.

Prrwrving  Mug.—An  American Agriculturist
correspondent says that wood charcoal is an cxcellent
absorbent of the disagreeable flavor of garlic in milk,
He uses it every spring by dropping a piece threc or
four inches long and two inches thick inte cach pan
of ik, orinto the pitcher in which milk for table
use may be kept.

Sreatxixe Muk,—This may scem a very simple
subject, and one that most people think they can do
well enough in their way, but I thisk there is amore
excclient way than that practised by a greal majority
of our farmers. I find that most all of our milk
raiscrs arc content to simply Jet the milk run through
a wire sieve or strainer attached to the pail. I dou't
carc how ncat a person tries to be during the opera-
tion of milking, there will bo always be a little fine
dust or particles which will go through the *“ strainer
pail” perhaps almost nnnoticed, But let it sit for
a short time, then look at it throngh a magnifying
glass or with the naked eye, and it would almoat sur-
prise one_to sce the dust and specks that will be
visible, Now my method is to stramnall the miik
through a coarse cotton cloth or linen stramner (in
addition to the one m the i fixed over the snout
of the pail so as to let it run through both at the
same time, and I find there is & great difference in
the looks of the milk, and in the color, flavor and
quality of the butter, when farmers stran their
milk in this wa{ instead of the other. Now, if ycu
want purer milk and swecter tasting butter, some
that will soll higher in the market, just try the cloth
strsiner and see the difference, and ecislly where
the cows are stabled,—Cor. Mirror and Farmer.



