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milk yield, build him new barns, and, as our friend er by millions of dollars every year. How can we
Derbyshire would put it, "It will keep the farmer's best rmedythis? Such meetings as we are holding
wife in c shape," when the amily the ens t that end and the obectsin mc shap," whn thelamU sno e S that this association bas in vicwv. The establishment
much improved. In the States of Vermont, New of creameries is one af the quickest and surcst educa.
Hampshire, Connecticut and New York, I know tors. Discussion in an intelligent audience will ni-

n fe heds hîchtur ou 30 lbS an 361bsways give us frcsh light on nny suliject, and the estab.a few herds which turn Outlishment o crearies when conductd in an intelli
of butter per cow yearly since ensilage was resorted gent and slilful nanner, has in ather countries been
ta, which before made fron 200 to 250 lbs., and cost the toans of improving the butter making knowledgc
more money ta produce it. ta a yery appréciable extent.

The other day some one asked me how nuch butter Farmers wives and daughtcrsuponwhomgenerally
tht ntaro crameres sade.The ueston ails the duty a! the dairy work, have nlot the finie orthe Ontario creameries made. The question madethe art o butter

me wince, because I had ta answer that Ontario made making in its highcst conception. But when a creami
about 32,oo0,ooolbs. of butter, of which about 2,500,- ery is established the quantity of milk which is sent ta
ooo lbs. only is creamery-about enough to keep tbis any ane creamery juslities the employment o! anc whobas a tborough knowledge of bis calling; ane wvho
city for twenty two weeks. I am rather glad Bill knaws and can impress upon the patrons tie necessny
Nye did not knov tbis when he came here to lecture. for the proper care and feeding of the cows and the
He certainly would have twitted us with one of his de2ling witb tbe milk and cream. The enforccd ne-
quaint dashes of humor, and have made capital out of city cn prang th creaa fiiea con-
the fact when he gai into New York or Michigan. such, and the modes pursued at the creamery in pro-

I often wonder why we don't get a few fresh ducing tbe butter, and the extra priceobtained fate
eggs in winter. There are many families here sane, act as a stimulant nat only ta the patrons, but

ta cvery farmer in the neighborhood, ta emulate and
willing ta pay 30 ta 40 cts. for fresh eggs from De- ifpossiblequaltheproducproducedasbecreamery.
cember ist ta March ist. There is no other food pro. But are ait aur creameries requiring at the hands of
duct that will ever do so much for the woman's de. thir patrons a proper raw material. and are tbey
partment of the farm as ensilage. Dairy products in making the best article af butter possible ta be pro-

mrimo-duced ? I férir nlot. Then surcly aur first work is tawinter and eggsand poultry are growing more set u wn buses in order by ibr visit o a praperly
tant every year. Can our lady friends help us ta get qualîfied inspecter or instructar before we seek ta es-
a few silos built in each county tbis year ? Wisconsin tabiisb otber creameries, and when tbis end bas bren
bas 515, and is planning for 200 more this year. reacbed let us ane and aIl seek by aIl means in aur

_________________power ta encourage tise establishmient a! additianal
orles.

The Most Important Factors in Making I do not bold te the opinion that an equaily gaod
the Butter Industry Profitable. article of butter cannot be praduced ina prîvate dairy,

on tise cantrary 1 helieve that ivitb equally good sur-
This paper was read by Mr. V. E. Fuller, Hamilton, îoundingsand wiîh in equal knowledge, better but-

at the recent annual meeting of the Ontario Creamer- ter can bc made in rivate daines, far thtenson
ies Association, held at Guelph. that an anc fai Withe requsite care, a mik and

geneallycanededthatno rancs ofaur creani mare cleanly and perfect can be producrd tban
It is generally conceded that no branch of our agri. when tbe butter maker is abliged ta depend upon tie

culture in Ontario is in so backward a condition astbe crcam af rany fans. Yet from the very nature 
butter industry, and the object of this association ii ta other work an the fan the creameries must be, for
improve it.

It cannct for a moment be contended that Ontario ba a an the r a wc aur best bte
is not in i's climate, in its soil and pastures, its water, will bc dan an ter ma catb n
and in the character of its inhabitants, admirably At tie price at which bref and wbeat have been sel-
adapted tosuperior butter production. Sw'ee can- iadapted~~~~~ ~~~~ t~spra utrpauto.Sce a-ig in the past two years, noa branch of farming will
rot compare with Ontario in these essential adjuncts be faund sa profitable as flie daîry caw, and yct tbe
ta butter making, and yet the former country is rapid- average cow of Ontario dae; nlt praduce ane-balf tbe
ly acquiring a first rank for the quality and quantity of annuai return tbat she is capable af.
its butter. Wc must seek beyond the natural causes
for the truc solution of this problem, and I shall en- EILK AT LESS COST.
deavor ta point out what appear ta me ta be a few of Tie cow was intended by nature ta produce but
the causes. First and foremost to my mind isa enougb milk ta raise ber caf. Sbc is now, as a deep

milker, tise creature cf man's bandiwork. Plram my
WANT OF KNOWLEDGE IN TifE ART OF BUTTER own expérience I know tbat the lengtb o! time a caw

MAKING wiU keep i milk depends much upon ber care, Ieed
I say th art. because the knowledge of how ta pro- and andling. The flrst ycar of milking is the pruper
duce a good article of butter is not acquired save by time in wbich ta lay the foundation for a persistent
application, care, study and experience. It is too miiker. Mclk ber witb ber first and second caives but
commonly believed by the majority of our farmerstfat for four ta six montb, and you whia fit tlat 4habi-
when the cream is separated from the milk and is made tude"in ber. On the contrary fred ber weli, and
into butter, the one ta whom this part of the farrn milk ber up ta within six weeks or two manths of ber
work is relegated bas performed his or ber duty. No calving and persist in this, and you will cqualiy as
regard is had to the cleanliness or health of the cow; tboroughly fix the habitude to continue long on ber
ta the food partaken of by the cow ; to the cleanli- flow. It tbis course were persisttd in by every fan-
ness of the utensils into which the milk is drawn and er in tbe country we would bave the alluai produc.
later on retained ; ta the absolute necessity of keep- tion o! aur miik p!r cow largely increased, and aur
ing the cow stable free from objectionable odors ; ta coas would in the winter time help ta keep tbem-
the retention of the milk and cream in a pure and selves, in place of hein- képt, as is tan offen the case,
wholesome atmosphere; ta the proper mixing and in a wrctchcd and impovenished condition, oîly tare-
thorough incorporation and equally ripening by stirring quire an extra amount of feed or grass in th-- sprîng
of the creamf various ages; ta the proper ripening to bring tbem to tîeir flow of milk. "Like'begets
of the cream ; ta the proper temperature of the crean like or the likeness af an tncestar," and t
at the time of churning ; rinr ta the fact that the butter tude Vou have flxed in your stack for t
should nut be worked until t is une mass o! grease gcncratiuus wiii bc handed don ta their atlupring.
to the beneficial and profitable result that always fol If aur cows will praduce 5,ooo lbs. o! mi;k per year
lows from the packages being prepared in the most (equaiiy as goad as wben tbey praduced but 3.000
neat and tasteful manner for the market. AIl these lhs.) evcry pound of butter made (rom such extra 2,000
points are absolutely necessary and must be carefully ibs. means an additioaal profit ta the awncr. Tu fix
guarded if we wish ta produce an At butter. That ibis a habit o! continuing in milk 1 daim is a factor i
knnwledge is not pnrsessed by the majority of our making the butter indsstry profitable. Sucb long con-
butter makers is too painfully apparent when we go up. tinuou milking means ta tht creamery men winter
on the open market ta puichase butter for our asn dairying, but I knaw in tbe Uited States th be4t
tables, and il is su cunceded by the general public. creameries are keepng open ail the year tbrough, and

M:lli-r.s f dàllars are annually lost ta the prvin.e ave no dut aur creamerts would bc oaiy t00
by this lark of knn)wletge, andI aur (armets are poor Iglad te dois e fere they assuetd of the iire eu th

experience of others as well as my own, I know that-
cows calving in the fail, as a rule, with proper care-
and housing produce more milk in a year than those
calving in the spring. Cows calving in the fail and
beginning ta fail towards spring are picked up by the
grass and a fresh and additiona flow of milk given to
them, whereas those calving in the spring are check-
ed by our droughts of August and Se itember, and un-
less unusual care is taken they fali o when going in-
ta the stables. Butter made fresh in the winter will
always produce a better price than packed butter..
For ihese reasons I claim that winter dairying is one
of the factors in profitable butter making.

(To be continued).

A New Yorker's Experience.
The disposition ta experiment and change cons'antly

without any gond reasoan for il, ill frequentiy happen
ta tise mosi praminent and succesiful butter makers lin.
the west, who have only attained their enviable posi.
tion after many ycars of trial and tribulation in the bus-
iness. If we should stop ta investigate the causes o!
this frequent departure (rom the beaten path, il will
likely be found tiat they have been prevailed on and
then entirely succumbsed uider the pressure of some
influential and fascinating salesman; hence a new
kind of salt or other co/oring is purchased and used,
or an entire new process of churning or working the
butter adopted ; different temperatures for the rilk
or cream will be tried, and numerous other schemes
that cannot be enumerated.

This is a very unfortunate state of affairs and should
be altogether condemned. This is not the entire story,
however, for the channels of trade in the east, for
which it might have been peculiarly fitted, may fail ta
respond ta the change, and reject il perhaps with
great tontempt for not being tht sane as before. New
outlets must then be faund again and concessions in
price as inducements are made to build up other ad-
mirers for the now new and changed character of the
butter. Thtrus the expense and loss ai reputation and
trouble in the east for want of that most admirable
of ail elements of human nature in the west, viz., sta-
bility, regularity and reliability in the making, hand-
ing and shipping of fine creamery butter.

This paragraph, clipped from an exchange, enunci-
ates a principle that cannot go unheeded by him who
is ta succeed in any line of life. When one bas, after
years of bard and constant labor, established a repu-
tation for his goods, be cannot be too careful as ta
what changes he introduces. It would not be con-
mendable for him to reject what have been clearly
demonstrated as improvements over his systen, but
nothing in the tentative stage should be allowed ta
supplant the methods which have won for him repu-
tation and emolument. On the other hand il is folly
to shut our eyes ta the advantage of embodying in
practice what bas been clearly demonstrated ta be an
improvement. Milletrs who persist in grinding with
the old burr stones since the introduction of the roller
process do so ta their owen hurt, and so of tht home
butter-makers who shut their cyes ta the light that is
given them from year to year by the various cream-
ery associations. But this is no reason whycreameries
should be constantly changing their methods as some
of them do, for no other reason apparently than that
some one bas recommended the change.

I have been a subscriber for the JOURNAL since its first is-
sue, and t propose to be ont as long as st remains as good as it
as."-M. E. Bullard, Iron Hill, Que.

" E have dropped the Farnerî Advocate, as st has gonc back
on scrub stock. t shows a want of conustený. I suppose a
w,t1 devute atl its spa.e nuw to the Co. of Middtcsea."- Joshua.
Knight, Elginburg, Ont.

"I am well pleaed with Vour paper Et should be in every
farm.house in the country. My card in the Breeder's Directory
brings me a great number of tustoners that 1 would never get
any other way.'-Joseph Yuitt, Carleton Place, Ont.

"I am betterpleased with the JoURXAL than ever. You are
working it up stcp by step. In fact we get no such a paper, and
i get lots of enem sent to me one way and another. -

H. Townsead, Brookside Farm, New GLssgow,. N. S.
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