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past, and notice wietier the imuproveient
in poultry lias beenî a paving venture. Let
us Itot hesitate to try comm n sense tme-
thods less tiev interfere with the purpose
of filling our pockets. Wu nust not drift
frot ycar ta year in the samie chattîle!
wliere the waters are iot disturbed by the
force of progression, or we will surely be-
corne the inactive ageitis of a systen tiat
destroys all incentive. The presetit is anl
auspicious titme ta iove in this inatter,
and it is certainly sonethintg that should
interest ail, and tmuîst be conîcecled ta be a
thece tiat should be discussecd. bv farners
aunîd poultrytmien and adopted as a rie,
both individutally and collectively.

FOTATOES FOR POULTRY.

Potatoes are mostly starcli, and are not
suitable ais an exelusive food for poultry,
but if tiey ire fed iii connection with soine
kiiids of foods ta balance thei tiey are
excellent. 'fliey sihould be boiled, but re-
quire no0 miîashing, as the stmallest eltick
ci pick tiemît ta pieces. If iasied,
it\wever, and a suitable ness made of
then, tieyî will be better relisied. After
cookintg tiei, take tenl pounids of potatoes,
four pouids of brati, aie pound of liinseed-
iteal , aioe-lal f pound of bonte-iteal and aile
oince of salt, and tix thite wiole, liaving
the tness ais dry as possible, uîsinîg na water
iliîess cotmpel led. Sulic a meal should
answer at iglt for onle hunndred liens, and
the muornîîing Ieaîl shoulId conîsist o4f five
pouids of leant tîteat, ehopped. Hetns so fed
slhoulad lay, and payt> well, as the food is
coiposed of the required eleimtents for pro-
dieinîg eggs, and also for creating wartnth
of bodv iti wvinter. -

Thxe Bairy.

HOW I MADE PRIZE BUTTER.

I ise good tnilk onily, andi have a rather
liard tinte gettiing it. The mîilk is leated
in lthe receivinîg vat, ta about 75 degrees

and finished in, the little tenpering 'vat.
When it reaclies 86 degrees it is run through
a separator, skitnming a 30 per cent creamt.
I use a starter and this with the iand
separator creamît, brings the percentage of
fat dow to 26 or 27 per cent, which I
consider about right ta secure tiat iigi,
delicate flavor so well liked iii our imar-
kets. -My ail is to stir the crean every
half-hour, ripenîing at a temaperature of
fronm 68 to 70 dtegrees and as the degree of
acidity a Ivances, it cream is gradually
cooled clown so that it stands at churning
temperature at least 6 hours. The creama
will show fromu .62 to .64 of i per cent of
acidity with alkali tablets at the time of
churnintg.

hlie crean is ehurnîed at fromx 53 to 54
degrees and breaks it 40 to 45 mninutes. The
butter cornes iii granules the size of wheat
grains. The butternilk is drawn off im-
iediately, the butter washed ii just

enotiugh water to float it. 'flic churn is
given a few revolutions with enrine at full
speed. The water israwn off directly, as
I think it very essential to naking a higli
flavored product not to let it soak in
vater. The butter is well drained, put Oit

the table worker, saltud with i oz. of fine
salt to the pound of butter, worked and
put in 60-l1b. tubs and is readv for market.
-JOHN MEîTZER, Kansas.

Mr. Metzer starts with lis proposition just
wliere it mîlust alwavs start if finle butter
is moade. " use good milk only."' Tre
is also great sigiifieance in the closinîg
part of tiat sentence. Every patron a a
creamnery siould reaud it over and thinîk on
it long. Here it is-" and I have a rather
liard titmie gettiig it." That is the univer-
sal cry atnong creamuerv men and cheese
mîîakers evervwiere. In Canada and Wis-
consin and in New XYork it is just the- saine
Evervwhîere they say

"The farmers are not particular entouglh
ta setndi us good mîilk. They don't seetmt to
understanîd the value of goaod mîilk, in mîak-
ing high priced butter and cheese. They
don1't secn to realize the importance of
clean cows, clean stables, and clean mttilk
cans. Thley deimanci that we siail iake


