
&kt rn âmltf g0rftdtrt foi Pbi aIrn ce*.

but an almost taeteleus butter; yet %viil

sucli butter improvo in flavor by koopiîtg,
titough te haver le botter aeccureti by
kooping te crotti te ripçn-koping iL
et a teîuporature of 500 or 52', putting it
a bit of galipette or glacialine to prevent
acidity, and stirring once or twvice a day
te have it ail exposeti te tito air, andi te.
prevent te formation of a crust un flito
surface. Glazeti eartitonware crueks arm

Pas geed asi anything Le keop crottin
befwceen ekimining and churniung; whîile
pane o etLa saute rnaterial, or tito sennm.
les ctes of enamelloti honi atiswer Wiol
for niik-stting.

of ehuras thora is a great variety, but
I have founti noue botter, or eateer te
1<eep dlean, than tho imprevei barrol
cituru. tera is aise anotiter aiturn,
calicti the IlVictoria," an eî,d-over-ond
churn, îvhlich lits ne hiades insido, sud,
by oponing et te end, afrords grenter
facility for takiîîg out tue butter, as iveli
as for soeing flitnt tite iiterior ie per(ectly
dlean. I do net 8ay fint tiioso churus
ara better thtit any other, but I (Io say
that te, are gooti enoulgh for aîîybody,
sud that tito finoat butter eau bo mtade
in them.

Assulning flinat the cream lins romained
froo frets sourness during the tinte iL bas
beau kept fur riponiug, sud that iL le nut
more than a week oid, I ntay say tliat
the. principle ,ef aeidity, artificinlly intre-
duaed mvhen the creatu fa put into fite
churit, ivili bo founti te do gooti iît lelp-
ing the creamx to reîinquish iLs butter,
anti in xnakiîtg flice butter firmer it body
sud briguier in tint. Anti this is attain-
cd by sinmply adding te tho crearu about
five per cent. of iLs volume of cour butter-
milk frein the previaus churning. The
cream of different days shoulti be ail
mixed together an heur or tire before
churniug, se fithat LMay ho ail obti alike,as it %%-ere. Fifty-seven te sixty dogres
Fabreetit ia the normal temperature
which iL i bost te itave the croani whoin
it is being churned, but iL may Nveil vary
frein 5.50 t 65%, accerding ta fite Lime eof

* Lim yeux, anai thbe toinperatur o! Lihe
room. Theso points set right, Lihe churu-
ing ahoulai be done et a regular speod
whieh is aloirest nt the start.

Wlten the butter is formiug in the
chura, anti resembles grains eof mustard
seoti, whici are just beginning te coalesce
together, iL is a gooti thing te drain flite
buttermilk eut of the churn threugh a
fine sieve, and te pour lnu dean, celai ivater ;
Ltme cimurit ahoulai thon have a Loiv turne,
the irater bo tak-en eut as the butterntiik
iras, anmd fresh water put in; ibis procoss
should bu rapeatoti gaverai. titues, uxitil
the ivater cernes cicar of buttormnilk eut
of the churit. Tbis systmu eof washing
butteramiîk out of te butter may ho me-
gardeti as the simplest andi Most effetýiual
that a= ha atiopteti; and as iL is of the

%xtmest importance tu the koopiîîg' quaiity
cf the butter titat ail te buttextt iik shoulti
ho geL eut of iL, se le iL îxocesstry tita. iL
ohouiti ba careftily geL riti of. Butter
fimnt ie ritdoti of iLs hîittoritiIk, witich te
a groat oxtetît is cotuipoeo of caseitt-
niteogettus mtttter whiich isl ntlticted te
oarly deiy-wii! keep %roil for suoi time,
providing tite othor preliitminaries I have
niontiotîct have heuot proporly attetuict te.

The butter, iroil imashi in Lile way
doscriboti, roquixes littie or ne purificationt
frein butterrniik aftor Iis Laken-0 fron te
churit, siily becatiso tharo is littie or ne
hlitteritilk beLLt ii it. Butt iL requiros te
ho worked ln ordor te comtpresa anti coit-
solidate iL, te compact it into a soliti attd
colleront body, andti e mix ivithit ILte
proportion cof sait iticlt le tlîougiît te ha
desirttbie. If, btowaver, te butter litas net
bocît wolli vasited, oritas beeon ty par-
tiaiby %vasheti, inisidû tire ahurit, iL must ho
irasitt outhidu of that inaiino ; «anti for
titis putrp<)sc, as iroli as for cuuîpactiiîg
tlio butter, anti for mtxing te sait ivitli
iL it le aiways dosirabia te use a butter-
worker, and ntet te touch tae butter ivitit
tito band. lThe b)utter.workor, properiy
tised, doua lis work, intti botter ttaît te
haud ; iL dees net soften te butter as Liho
Itant does, and iL dees legs iîîjury te its
grain etit texture-maLters Nvhicih are »
110 littie importance Le flite appenaatceocf
the butter. ])uritîg te procoss of %vork-
ing tho butter, pressure, net friction,
sitoulti ho oxnploycd, for friction injures
te grain of te butter. iThe quaxttity cf

sait te use ivill bu governeti by tuste, sud
by Lthe length cf Litue te butter lias te ho
kopt, bîît if il vary frein olto te five per
centt. of te %reigitt of te butter.

2ite peints, thon, tr ho atterîdet to la
blitter-Diai iii are test : aleatiluiesq, Lein-
porature, anti reguiarity in te perfortu-
alceu cf Meails ; espociaily ivitit regard te
waslîiug te butter in the churn.

ENK4LAGE Oh' PAIITLY CURED
FODDER.

Tee Mfuci 31o18TUaE AVeIDiED.

Eins COUNTRY GENTLEIr&î.-I Matie
nmy first trial cf ensilaîge st fall, but
under irbat 1 thon rogardeti sudi unfav-
orahie circuiustancos timat I feit ceusider-
able tnicgiving as Le Lthe resîtit. Ily ne-
cossities nt tite ime have givon nie mitat
I believe te he sema goeel hints, %rbich I
lîtteudti Le aie advantage of titis year.
My experience ie suflicieutiy nt variance
ivith the practices cf soule cf your cor-
respendents Le induco nie to givo it te
yeiir Taems

The droutit of lest year net only re-
Lardodth ie groivth cf my cern s foul liait
but iL partiy curaul it wîhiîo, standing.
WVhen 1 was about Le procure a cutter,
au olti genius me along with a home.
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muade affair, run by a one.itoese trend
peower, sud agrcod to fil! niy silo,of 1,500
cubio foot capacity, %vitltii twelve heurs
(whichlieh did>. IToe kniVos of titis ina.
chine %veoe %0 iîniperfoctiy fitUti that flic
coru staîke Caille tiroug-li iii lesigtis Vary.
ing froîn two to Livov ilicies, wvhile the
Loluage irae net out at ail. Atter tAie silo
iras lilloti I lied no stritwvto place under
the plnks, andi net iyishing to usa fie
hay, I sett tho Rien to the woods for a
lad of Icaves. The entsilage was go
connue anai dry tliat it could xîot bu trtd-
den iviti aniy satisfaction. Stene woro
put on the planks, howovcr, to the dopth
of~ tilme foot, iwhicit pressot il ensilage
into two.titirds is origInal buik in four
days. My silo le porfectly constructeti
wit saole, laid in ceillent, and pltstored
sieothly 01 te insido.

The silo iras openeti on the first of Dec-
cemnbor. lThe contents wror aimply per-
fect-just whiat I have coniciveti ensilage
sitotild bu. 'lice oder iras fragrant andi
agreeahie, anti ivitit perceptile alcoiolie
or acotie fermesntationt. IL iras the firet
specimmu I have ovor seuil ii wltici a
cottsiderable portion of tho sugar -was un-
changed. Oit spiittiig any of the long
pieces il) pitit îas as sweot as ivlten te
cornt ias standing in te fieldi. The
wvhole inass ivas mnuch less acid thtan 1
have before ucen. Noir, insmuch as the
resuit ivas 80 satisfactory the conditions
miuet have beon correct. iL wvili bo no-
Liceti that I have muade sixc points :viz., a
perfect silo, filieti it olle day, îvith par-
tiaiiy cureti corn foddcir, ont very coanne,
covereti ivitit forest leaves andi beavilv
vreigitted. I nigtadd aitother, that
tîtore irere ne food roliers on ihis rude
cutter, g0 fliat te staiks %vere net crush-
cd and laid open to the air.

Titis year if I sut not so utifortunate as
to bo overcoine by another suait droutit as
lis blasteti New Englauti for the iast
tivo years, I citaIt eut Mty corn elle or
twe tisys beforo running it into the silos,
andi lave iL ini te fieldi ta cure partially.
I think tîtose ivito ativocate tho îvet cut-
ing, and even of wvetting in the silo Malte
a mistako. I have seen accounts eofOen-
silago sa iret or juicy tliat irater ran in
streams frein undter te silo. I suppose
it la snob ensilage, put into such
silos, that lias brouglit soma discredit up-
on te systein. I have seu many silos
openiet anti it bas alirnys seemeti te mue
tat the noe succulent and ivet the

cern eit Lie time of cutting, the more in-
tensely aidibas been tho ensilago, and
the more liable te rapiti fernientatien aif-
ter exposure te the air. A sufflcent na-
tural inoisture (sali) it. te staik te geD.-
craLe a vapeur during the perioti of heat-
ing, te soften the wvoody fibre andi rondo,

i i more digestible, is ail tilat is required.
More than titis means labor in hanaiins
and a retaldtmor of the beatins pzqqem


