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v TO THE READER.

From the liberal support extended {6 us by tho Centeal Boatd
‘of Agriculture, aud warm assurances of assistance from vatious
coun(ry friends havingh decp Interostin the Agricaltursl prosperity
L of thesé Provincés, wo have decided on'cantiauing the ¢ Colonial
{ Fartierd® * We feel that the farmers of Nova Seottn will sapport us,
and out éonfidence in their intelligenco end pnlrinﬁsm strengthens
with ot intercotitse with them.’

“The * Coloniat Farmer® is tho cliexyest Agricultursl periodical

in the Provinée¥, and, if the opinion of thaie 'competcnt ‘to Judge,

n such matters, is worth sy thing, it loses nothing in its hicrafy
chatdeter by & computizon with thobdést. No pains or expense
will'bé spated to-thikb it the Brst periddical of Its kmd in Bnm!n
North America,

. ¢ The second number of our paper s now lifore you: lsit
worthy of your support 7 Ifiti is, und your Influcncs to oxt;nd
its cueulahan. There isno farme* too poor. to pay for it, and
fow ;o wisg, th;\t they.may not yet leam somcthmg from its pages.
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"ro AGENTS AND OTHERS. ..

- Six copies'of: the }:Colonial Farmer® will tie sent to onc address
wr five dollars, ‘twelvé copxes for ten do“xm, and twcmy-ﬁw
cpples fox twenty dollars, The mongy, in alt cases, must be sent

writh, the ordcr.v C r
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' b BUTTER

Tlu: Low Dutcli iohabitants of Long Island were accustomcd
to churn their milk instead of the cream, as habit had taught them |
to prefer buftermilk to sweet skimmed milk. They conscqucntl y
churned gvery day; the moraing and evening’s milk was put into
[ vcry largo and very clean churn which was placed near the fire,
and securely -covered,-always putting to it a small: quantity of
co:gulatcd milks - As‘goonas the milk was all’ connulated, whith'
it genérally 'was by nine o'clock the next morning, it was carried
to the milk-room.and.emptied into-the churning churn, adding
one:third the. quantity of warm water. The woman churned with
her foot. as she was secustomed to turn her ﬂax-whecl. the dm-.her
lxcmg lifted by.a spting-pole, such asis afﬁxcd to the most simple
Kind of tummg lathe. While churning, she was always knitting,
fuz &: Dutch woman will never-lose any of her time. The churn-
ing was gederally coripleted in halfan hour, the buttermilk wag
thén stmncd off}-and the butter tumed into a tray; then takinga
large woedcn ladle with a handle about belf s yard long in.cach
baud, she took up in the ladle in herright hand dbout a-pound op
butter which she tossed up fivé:or six feet high, catching it with
herJadla as it fell, two o three times; .and then with.a smar;
stxoke at- arms length,. struck it into thedadle in herleft hand,
when; after cbnngmg ‘hands, and tossing and catehing it again, she
dépasited-it in a tray prevxous)y rubbed with fine salt, and com-
ménced with angther lump,  This work, s performed with
remarkable agility even by old women, I think that 1 have seen

800N s, pour it off and dry. the salt in the sun.

|a womon of sixty work the buttermilk out of ten pounds of butter

in this way in less than five minutes  Tho butter is then cut to
picees with the edge of the ladle, the proper quantity of salt taken
up in a horn spoon and sprinkled over it, and worked into it by

thopping, tosting and catehing, and striking it from ladlo to ladle, |

{for a Dateh woman fover fonches butter with lwr fingers,) She
then with the ladie places in a halanced plnte in her scales tha
quantity she incand to have in a print, and when it Is weiglicd, gives
it n 1icht figure by tossing nnd carching it, and then with a smart
stroke of hee'ladle brings i¢ pon the print which is hield in the felt
hiud, having a lung handlo like the ladle,

"As wo have souie of the descendants of the Low Duteh in the
Coumy of A\mnpnlu it i3 to be hoped that they retain the anclent
practices of Thelr mothers, who were well qualified to give useful
lessddds to many of our coun(rywomcn upon other parts of house.
wifery ashiell as upon maneging the dairy.

’ﬂany woinen who mnke good butter have the custom of skime:
mmg their milk the ame morning that thoy churn, and miging
the cream with that which thdy are about to churn, ‘Thils cream
is left inn the bittermilk, for it will not fnke butter til} it becomes
o,  OF this any persons who follow this practice may convingo
themsclves by ellowing their buttermilk to stand twenty-four hours.
and ‘thién churxhng it again,

\thp the strippings (tlm lnst;mnlk taken, after thrcc-[gur:lu or
wmore havo been milked) avo mixesd with the cream, it should be
allowed to coagxriptq belore it is churned, or clse & part of the
Butter will be JeRtin thebuttermilk. 'The strippings, or last milk,
and the first cream that rises make the best Butter.  T'h salt used
for butter should bc of the pest. quahty, T}m; which turns damp
in wet weather is uot fit to splt-eithier butter or pork, This damp-
ness is caused by muriate of lime, a salt of which, there.is'a small
quaumy in sca-water; it will attract an extraordinary quantity-of.
water from the atmosphere, and always weaken the brine in which
itis mixed. When good; salt capnot be procured; the damp, salt
may be freed from the muriate by the following process: make.n.

strong brine with some of the salt, let the salt that is to hg refined.

be put into this brine for a dnh stirring. it oceassionally ; then,
pour off the brine, put clean water to the salt, stir it for a fow
To make thig.
process mtdhgxble, it should be observed that brine. so strong. that
it can dissolve no more common salt, is still capable of dnssolvmg
a conmdemb’e quantity of muriate of lime.

To muke good butter from:milk; of thin ndged~baeked cows in
hot weather, the milk should be sealded ns soon as-it is steained;
‘the cream will then rise as thick as that of muscular broad-backed
cattle, and make nearly as good butter, and the churning may be;
‘performed in less than.halfan hour.  Care should be used that the
itk is neither burnt or smoked ; for this reason the pot should be
set on coals, and not allowed to boil

One part sugar,-one nitre, and two good salt; will' piesérve but.
ter,..almost-unchanzed, +for a long time; but the butter muit not
have been.washed with water, and when packed 1t must be seeuved
from- the air by, coverin; it with'a:cloth dipped- i melted ‘biitter,
the edge of-which must be soldercd tothe tub orcréck witls télted
butter. i Coa et

Chatcoal, if it could bc uscd mthout dlfhculty has a more pow-
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