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31. If butter colour la te be used, it

should be added to the crenin before
the churning iscommonced.

32. Tho regular speed of a factory
rcvolving churn should bo about 65
revolutions per minute; and whon
butter granules are formcd in the
churn, a fow gallons of wealc brine
(eslt and vater) should b added, to
assist in the soparation between the
granules of butter and the buttormilk,
and a1so te give a firmer body te the
butter.

33. The churning shoald then bc
continued until the granules of butter
becomo a little larger than clover seed.
The buttormilk hond then be drawn
off and a qunutity equal tu the butter
milk, of pure cold water. at a tempe-
rature of from 50' te 5EO Fatr., ac-
cording te the scason, should bo put
into the churn, for the purposo of wash
ing out thebuttermilk from the butter
granuks. The chura ehould receive
a fi. w quick rovolutiots, and the water
should bo drawn off immediately.
Attention to this is of some import-
ance, as tho water will contain more
or les oui dy matter, which, if allowed
te settle on the aides of the churn,
forma a film there, where it is apt te
adhere to the butter when tiat ettlies
gradually as the water is drawn off.

34. After the butter has been left te
stand for some 20 minutes, it ehould
bc salted at the rate of from one-quar-
ter of an ounce of salt per pound of
butter, te one ounce of salt per pound
of butter, according to the preferences
of the market which is te b supplied.
The very finest quality of pure butter
ealt only should e used. That which
is of a uniform fineness of grain and
velvety to the touch is suitable.

35. Care ehould be taken te pro.
vent the salt from being exposed te
an atmospherc that may Icavo on it
impurities causing foui odeurs and
tainte, as these may readily bo intio-
duced into the butter by that means.

THE WOBKINo OF '1HE BUTTER.

36. After t he butter is salted it
éhould be left for 2 or 3 hours, te
allow the salt to dissolve. Then, by
a second working, tho excess of mois-
ture may bc expelled, the salit thor-
oughly mixed, and any streakiness in
colour corrected. Caro must be taken
that the butter bo net ovcrworked sud
made greasy This may result from
the butter being worked at a tem.e-
rature cither toc high or too low.
Where practicable,it should be workod
at a temperature which laves it in a
wazy condition, causing i t o bond
about one balf towards the under layer
wlcn it is being doubled on the butter
worker. A tempcrature of 50o Fahr.
will usually put the buttai in the best
condition for being worked. Some
tines injury resulta from a larger
quantity boing placed un the butter
worker than can be bandled convo-
niently.

PREPARINo lAlcICAGEB AND PACKIN G
rUE BUTTIR.

37 Where the butter packages are
not tinned or para fline lined, they
should be filled with strong hot brine
and left te soak for a day. Tho brine
may be used several times if boiled
each timo. Th insides of the packa-
ges i-hould bo lined with butter cloth
or rarcbment paper -preferably the
latter. The package will thon b
resdy for filling.

38. In facking, the butter bhould bo
pressed againatthe ideof the package,
keeping it slightly hollow in the
contre of ho package, the object bcing
te pack th butter so close to the aide
that no air races will be left between

the butter and the package. Thoso
arc often seen when a tub or box
of butter is a stripped." Caro muet
aise boexcroioed in using the pnekor,
not te move the butter morc than is
rcally uecoseary te make it compact
Whon the package ie filled, the surface
should be smoothed with a hardwood
ladlo, or scraper, and then covored
with fine butter eloth or strong parch-
mont paper.

OLEANING IlE UTEStLs.

39. In the washing of churns and
all other vessels for milk or cream,
they should firet bo rinsed with cold
or tepid water. The addition of wah.
ing soda, or a emall quantity of borax
ta the vater, will increase its cleans
irg properties. Thoy ehould thon bu
vahed with warm water, and scalded

with water " boiling bot." Tho use
of a brubh for the cleansing of dairy
utenbilb ia much proforablo te the uso'
of a disholoth.

40. All wooden utonsils and vessels
should be scalded, cooled and dipped
into cold water before they are used.
Small wouden utensils should bc kept
floatin or immerted in cold water.

41. Vhero closed drains flow from
a dairy or creanery, they thould be
flushed out occasionally with a strong
solution of concontrated lye, followed
by hot water.

I certify this correct as an appendix
to my evidence.

JAs. W. ROESTSON,
Dairy Commissioner.

THIS AND TEAT.

Effect of a Grain Ration in Summer
upon Quantity and Quality

of MLk

En. HOARD's DAlaYMAN :-The fol-
lowing experience is related by a fol-
low dairyman . Ho was feeding twentv.
four cows up te the stcond week in
Juno when he removed the grain ra-
tion. Hlis cows were testing 4.7>1,
white feeding the grain, (milk taken
te the creamery.) At onco, the grain
being removcd, tliy began to shrink,
and in a few days woro 100 pounds
short, and ithe milkz tested but 4.3 O,0
After two weeks or so he began ford-
ing grain again, and after a week they
had gained 46 pounds. I did net lear
that a test waa made after this gain lu
quantity.

Notwithstanding our learned acienti
fie investigators strongly contend that
feed has little or no effect in changing
the butter fats in milk, facts like those
seem very stubborn thinge. It will b
a holess taEk I think to convince
m friend Mr. . S. Woodward, one
cf our abiest institute workers, Ihat
the quantity of fat in milk cannot be
changed, se long as ho continues t
fl1 his stables witl cowa from the ge-
neral maiket, whose milli, at the time
of purchase, contains but one pound
of butter, or more properly, butter fats
that will churn a pound of butter in
28 pounds of milk, while the sanme
cows, under his liberal system of fecd-
ing, will soon make a pound of butter
from 18 pounds of milk.

I hope none will gain tho impres-
sion that I arm in sny sense an oppo-
nent of science as applied te dairying.
On the cont'ary, te much cannot b
said in praiso of those who have given
ns the many grand results already ob.
tained through scientific research, and
yet the truth romains that the cow
las some mysterious way of finding
certain elements in foode that seem te

ovado the grasp of the chomiet. With
hundreds of others. 1 look upon Piof.
Stevart's book of" Fooding Animals "
as of great value; and yet I agrce
with a certain diroctor of farm insti-
tutee, who said the ordinary farmor
could not profitably follow his direo.
tions for feeding. Thore are se many
thinga wo do net know.

OLEAN ROAD siDEs A4D FENOE
cOnNERS.

ILt is a continuai sur prise te me in
gOiDg about ameng farmers Le É3oc
rendaides filled wit h buios, e roeds
and brinre, aLd te sec a bedge row of
unsightly buhies of overy varioty
occupying from fivo te fifteen feet
along the fnoces aTound the mcadows.

Ve bave a law in New-Yoi k state ihat
says itio overseer of highwaye muet
sto ithat ail weeds and bruli are out
eaoh year along the roadside ; but il,
is net onforced. It would seem, how-
ever, thtat any farmer would feel suffi-
oient prido in his own promises net te
allow such a nuisance upon bis farm
or on the rondside adjolning his
grounde.

Some twelvo years ago, a fari in
an adjoiuing town was owned by a
man who alwayst took great pains to
keep ovorything about him, in the
noateEt manner. No bushes or weeds
along the road side or by the inside
fenois. Gates were always kept ia
order. The farm buildings were net
expensive, but kept in good repair. A
gentleman living in town was attract-
cd by the air of neatuess that pervad-
cd everything and bought the farm at
810,500. Ead the same farm been in
the condition of many we seo, with
Lai waye broken down, and an appear-
a ce of negleet everywhere, it would
still be seeking a buyer at one-half the
price ; in flet, the farm bas, within a
yoar or two, boen re-sold at about one-
balf the purchase price.

SELLING MILK OR MAKINo BUTTER,

I was so thoroughly pieased with
the answers given by Mr. J. B. Shat-
tuck te the questions I fired at him
some time ago in regard te pork rais-
ing, that I desire first te thank him
for myself, and also in behalf of my
fellow farmors, who have spoken te
me of its worth to them, and I beg his
indulgence while I send in a few more.
flho Borden Milk Condensary Com-
pany are putting in a bottling esta-
blishment ln Delhi, to be morged into
in condeneary as well, as I under-
stand. Our farm je about five miles
from this institution, nearly every rod
a gentle down grade.

Our dairy consists of grade Guera-
sey and grade Jersey cows, and we
have twenty two head of high-grade
yearlings and calves coming on, bred
for butter purposes. We have never
reached the .300 pound mark, as wa
have practiced selling off epringers;
during the fall, Sud filling In with
helifer, but have been selecting and
breeding with the view of fomething
still botter ahead. Will Mr. Shattuck
kindly give te the Dairyman readors
bis view of the comparative profita of
milk selling and butter making, tak-
ing into account the profita of pork,
calves raised for keeping up the dairy,
manure on the farm, &o. A largo
number of farmers in this vicinity
will be interested in his answer. I wish
te Eay that we are following Mr. Shat-
tuck's directions in pig feoding as
vcarly as we are able. IVe bave, at
present, two brood sows at pasture
doing well, and twelvo spring pige in
the pens, making a very fine growth
on a mixture of wheat shorts, oil meal
and Ekim milk.

It is roported, but not offloially, that
the bottling works expootto pay about
2½ cents por quart on an averago for
the year, but I fear this ctimato is
higher than farmers will realizo, al-
thongh net higher than they shoald
get.

J. D. SmrnU.
Delawaro Co, N. Y.

EUYTTBB IN TES W11NTER AND
OflEEE IN THE SUMMER.

Sevoral years ago Hoard' Dairy-
man tried voiy hard to get the dairy-
mon to organiso the factory busino s
on the bais of malcing butter in tho
wintor and cheeso in tho suimmer. Our
efforts howevr proved of ne avail,
and soe a mid no more about it. Prof.
Robertson, of Canada, has been work-
ing up this systemn with vory flatter-
ing resulta in several establishments
and ve undorstand the patrons are
very much pleased with the arrange.
ment. From an economio point of
view it is the most perfect and profit.
able for the patron. The main portion
of his cows calvo in the fait. That
gives him plenty of skim milk on
whioh te rear what calves ho wants
and feed his fali dropped pige for tho
spring market. In may the milk is
turned into cheese and the calves are
ready te turn out in good shape to go
without their daily ration of milk. In
July and Auguat the cowa are dry just
when the prices of butter and cheeso
are the lowest, consequently the milk
worth the loet, and tho farmer is tho
buslest of any time of year with bar.
vesting of bis crops. Asa rule aho
milk is worth more for cheese in nid-
summer than for butter. By adopting
this bystem, the factory and farmer
are both in position at any time to
take advantage of the market for
either butter or cheese. Ail that is
needed is to exorcise a little Yankee
gumption in the matter. Maybo we
had better cal it "Canadian" gumption.

ED. HoARD's DAiaMAN - -On page
105 of tho Dairyman ia copied an ar.
tiole on the abovo subject from the
Practical Farmer, which contains
somo good instruction. The difficulty
to impart information on this subject,
and in fact any other subject, is te
adopt the instruction to the size of the
mind vhich le to receive the instruc-
tion. lu Ithis case the pupil sooma slow
to undestand a very simple thing, te
wit : that the object of churning is te
separate the butter f&t from, the milky
part of the cream. If the pupil eau
understand that creain n proper con-
dition churned to granulation at a
temperature of 62 degreoS or les, and
the churning stopped at that stage,
the butter is distinotly one thing and
the milky portion distinctly another.
and will run out almost entiroly if
permitted by pullhng out a properly
adjusted cork. After a little drainage,
if cold water ie added it percolatos tho
whole mass, hardons the granules and
rinses out the remaining butter milk
and leaves the butter in fine particlos
(granules), a perfect condition to re-
coive the salt, particularly so if a re-
volving churn is used that bas no
inside machinery te grind or injure
the grain of the butter.

On the other hand, had the churn-
ing been continued until the botter
had formed into lumps or a mass, con-
ulderable butter milk would have be-
come imprisonud -in the massed butter
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