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the lotters uninterroptedly ; but, unfortunately, on my arri
val here I fousd myself from insaffisient sleep, and, porhaps,
a little overwork, obliged to put myself in half harness, which
meant the discoutinuance of some of my duties for a time.
Being now guite rested, and about to retarn home, I hope to
he able to sarry ou the series to completion with little or no
further interruption,

I am glad to say the prospest of a Dominion convention is
exccediogly good ; that the local agsociations have generally
responded to the sugeestion, and all have appointed delegates.
The date which will best meet with the cosvenience of those
with whom I am in correspondencs appears to be the seocond
week in April.  After complete arrangements shall have beeo
made, a ciroulac will be issued from Ottawa, and Que notice
be given through the press. Faithfully,

W. H. Lynen.

Washington Territory, February, 1889,

LETTER X,

If my farmer fricnds will take a lump of batter fresh from
the churn, work it over well—a little too thorcughly—and,
without adding any salt, serve it at table, when from two days
to a week old, they will have a very faic impression of what
sort of butter is caten at most of the London tables, The
average Canadiag, or American, visitor to London will find
the butter so “flat™ and * tasteless™ that he will make a
practice, for a time at least, of sprinkling upon it a little salt.
When be retarns bere he will tell what exoollent buttor he
ate in London  If my readers were to visit Normandy, in
Fravce, where a large proportion of butter eaten by Liondonets
iamnde, they would fiad that the intrinsic quality of this
butter is vot better, on the average, apparently, than the but
ter ordiparily made on Canadian farms, Yet, whea the butter
made on thig side of the water, which fresh from the churn
wonld be pronounced excellent in London, when it has been
worked, salted alf it will bear, has stood the test of package,
transportation and marketing, and bas at last found its way
toblli}ngland, it wounld bo utterly denied a place on a Londen
table.

There is a teaching on the very surface of afl this, For
one market at least—and that one the market of the British
metropolis—batter is the better liked the pearer it is to the
churn, and the feeer it is from salt,

It may be an open question whether Qanada will find it
possible or profitable, under the severe conditions of competi-
tion, to cater to the London taste. Yet a study of the butter
question would have beea incompleto without an enquiry iato
the methods of existing supply. Normandy was the district
which naturally would be chosen for seeh enquiry.

The system in Normandy is pecaliar. In the market towos
there is one market day in cach week. The market days of
adjoining towns aro two days apart, Market towns are vear
enough togather to alloaw most of the farmers to reach two or
threc markets each weck. Churoing days and market days
are the same.  Everythiog is planned to do the churning iv
the carly morning, and the butter is then brought to market
tot only fresh from the churn, but absolutely ubsalted, and
only somewhat. Jmperfetly worked. It goes without saying
that every meaans arc taken to keep the butter cool,

There are a considesable number of merchants who attend
cach of the different markets, Thus it happeos that tho same
set of producers meets the samo set of buyers, two or three
times a weck, though only onse 8 week atany one town. The
tystem resolts in an extensive trade, lively markets, and stiff
competition, »

It is a novel experience, a visit to one of thess Normandy
market towns on market day, Tho carly morning trainsg bring
in the many buyers, and the ono horse oerts bring in the
oountry people with their newly churned butter in baskets,
tubs or pails usually well wrapped up in damp oloths. Traders
by tho soorp open up stalls in the open squares or the wide
strecty; each supplyiog his own epecial line. The peasant
feaves with thege traders o faie shavo of the gold which the
buyer pays him for his butter,

Each butter merchant is provided with a number of large
buskets and wrapping oloths, a weighing seale, also a table or
desk, a cash box, and a book of tables for rapid caloulation,
It ig astonishing to vote tho rapidity with which the buyer
receives, weighs, prices, snd pays for tho butter, and throws
it into the huge baskets, ranged side by side, to be filled with
the different grades of quality.

The mystery of the apparent instantancous estime of valae
of butter, or pricing of it, is explained when ope learns that
each merchant has one or more buyers moving about the mar-
ket nmong the peasunts, examiving and bargsiniog for the
butter and seratchiog oa the butter itself the price per pound
agreed upon, The baiter is thereforo practically sold before
it is brought to the merchant or his receiving olerk, who has
only to weigh it and pay the price agreed apon, Some of the
larger marohants are assisted by one or more olerks, to record
the sales and pay for the batter, and all are kept busy for two
or threc hours uatil the butter is all sold and bomght. It is
a sceno of business aotivity that inspires a fecling of admira-
tion of the business qualitics of those engaged, The reeeivor
deftly turns tho butter out on the seale, tosses the empty
basket and oloth back to its peasant owner, weighs the lump,
oalls ont the number of pounds—* Vengt siz & vingt quatre
sous ™ (24 Ibs, 2% 12 pence)—and calls for the next. The
olerk must needs be lively in his movements to glance at his
reckoning tables, make an entry of the purchase, count ont
the amount, in gold, silver and coppers, and be ready for the
next weighing—Cinguante & vingt irois sous.”

I could not quite understand by what rale the butter was
agsorted in tho differcnt baskets, Qenerally, it scemed to be
doune according to pries ; but watehiag closely, I noted some
oxceptions not easily acconnted for, It may cither have been
a2 mistake ou the part of the reociver, or it may have been a
difference in judgment between the buyer (who fixed the
price) and the recciver who weighed and assorted the butter.

Again, neither the prises paid nor the assorting of the lots
as reseived sccorded with my ideas of quality. In my hawmble
judgment the butter was graded on & different standard from
onr ideas of butter quality, and on a lower level than that
upon which our finest qualities are judged. I observed a
buyar toss one lot of butter which was possessed of 8 fiae tinge
of color into a basket containing buttter of & dall, dead color.,
In explanation he told me that “ color™ did not count—they
juqﬁcd only by the * odeur * (odor.)

he faot that the batter was to be artificially colored was,
doubtless, one reason why so little was made of color, Yet, the
natural color or appearance of butter ought to be taken iato
accouut, as being, in itsclf, one indication of quality. The
use of the term « gilt-cdge " by Amerioans, applied to the
very finest quality of butter, is a just appreciation of the im-
portance of color, or tinge, or blush, as so indication of iu.
trinsie quality.

1 noticed, however, that consistenoy, or solidity, was taken
into acconat practically ia the estimato of value ; for ono buger,
witb his hand, squeezed out a heavy proportion of water, sud
fixed 2 low price, giviag the valid reason that he was “buying
butter, not water.” The ocossional tasting of butter by
bayers proved that flavor also appeared in some degree to be
considered, as, of coarse, it should be,



