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shed, procure a gallon of coal oil and a twenty-five I running water through milk room or ice is obvious, used to takin g anynfi-Tf .^at if
cent brush and applj a coat of the oil to the bright and more^wurticularly where m^effort w made to take what I offer when sheas'1 mAk"*^

Run the binder and other harvesting machines free from stable duet or other contaminating most farmers in.Manitoba and Northwest, as I live 
in shelter every day soon as the day's work is over, particles. , I ™ the bluffa I have about Hveacres fenced in, and
Allow no implement to remain in the field for any Strain at once thoroughly, then run the milk in spring I turn my spring and fall calves into it 
lengthy period, but place in the shed in the condi- through an aerator, or it you have none use the I This year 1 am letting mv fall calves run with cows, 
tion described. It « thus ready to be token out dipper freely pouring and stirring. and so far am well satisfied. If I were living on prairie
when the rush of work comes on in good order. Then cool the milk down and stir again before I would keep calves mat least during part of the day. 
Tighten all loose bolts before using an implement. I retiring for the night. A deep shotgun can filled I But here, if flies aretroublesome or the sun is hot 
Keep all machinery knives, colters, skimmers, etc., with cold water may be set in the large can of milk they can go into the bluffs and feed on vetches, 
sharp and in good repair, thus resulting in good I to do the cooling. Most expert cheese dairymen I which are abundant
work, lighter draft, and heavier crops. A work I now consider aeration more important than cooling, I 3. Prefer the heifer to drop her first calf at two 
bench with vice and a few tools for repairing would but when the latter is done in conjunction with the I years old.
be a good investment. The building shoula have a former the milk will certainly keep sweet longer. 4. My four best cows last year on grass alone 
good large window and it ought to be placed over I Another plan of keeping night’s milk is to I after milking all winter averaged 2 pounds butter 
the work bench. strain it into large milk pails, suspend by hooks to a day each. I used Bibcock tester last year.

When the foregoing suggestions are neglected I a stout pole, and, by having one pail more than Lessie and Prize of the West tested 6 8 per cent, 
the results as seen on many farms are most perni- I enough to hold all the milk, pour from one to I Bell of Rosedale (2 years old), 0 0 per cent, and a 
cioue. Plows, harrows, seed drills, etc., lie exposed another several times during the evening. Some grade Jersey _5. per cent. 1 weighed milk, but
to the weather the year round, and even the set the pails to cool in a cold-water trough. through a mishap, 1 lost weight and have only
binder for months after the harvest, and the P. S.—Empty the whey from the can as soon as quantity. Lessieiand Prize gave together 2| pails a 
vehicles fare much the same ; in fact all are I it returns from the factory. Rinse out with cold I day, Bell 1 pailful, and the grade (fresh in spring) 
most shamefully neglected. None give satisfaction water, then scald thoroughly, rinse again with cold 2$ pails a day.
while in use. We consider that such negligence I water, and leave the sun to do the rest. I o. The milk, after leaving the cows, is put
causes an annual loss to the owner of at least I By some of the above plans or modifications I through two strainers into deep-setting cans and 
twenty per cent, of their original cost. T. B. Terry, I scores of dairymen are keeping even Sunday I placed in ice water for 24 hours. Then the cream is 
of Ohio, a very eminent authority, estimates the I morning’s milk sweet and pure for factory use on I put into tin cream cans and, if very warm weather,
loss at two-thirds. For instance, take two binders, I Monday, and what others can do so can you. I placed in ice water. If necessary, a starter is used
each costing $125, each doing the same amount of I —-------------------- I to ripen cream. We use the barrel churn (Daisy).
work, but cared for under the two different modes Keeninir Milk and Cream Sweet for We never guess at temperature, but use the ther- 
of treatment; he estimates the one neglected to last P * r,. T , mometer. ^Ve heat the cream to from 62 to 68 de
but four years, while the one well cared for will last I limL L t 'raae\ t .. ... I grees, according to season, and churn from 30 to 50
twelve years. I trust that others of your readers I The best and quickest way is to run the milk I minutes. Different herds will require different de
will take up this important subject, dealing with over an aerator or cooler. This utensil can be grees of heat to churn, common sense will be neces- 
any essential points which I may have overlooked. I bought for a few dollars and would save its cost in I sary to determine it. We churn to the granular

Middlesex Co., Ont. J. W. McKenzie. a short while. When cooled, pour in a creamer or stage, draw off the buttermilk, wash till all the milk
______________ other tall, narrow can, and place in a box through is drained off, then salt, about £ oz. to 1 lb. butter,

Hr Plain’s Water Cnnnlv I which spring water runs constantly. The water I work the butter, then let butter stand for one hour*
_ .. * PP J* I should rise to the level of the milk, or the cans may I work again, and pack in tubs. White & Co., Belief
To toe Editor Farmer's Advocate: be entirely submerged if a tin dish is set over each ville. Ont., make about the best butter box. We

reJ?- „to.S" . ain 8 artlcl® °? , Trouble can, with a small weight on the top. If a spring is would use them, but they cost so much to get the
with Water Pipe in Advocate of July 1st, I I not handy, a water-tight box, filled from the well I few we require that we have to fall back on the
volunteer the following in connection with three or four times a day, will answer. In either spruce tub. I have tried to induce a number of
what Mr. J. B. Reynolds has given : The pipe is case, have the box in the shade. merchants to get in a few hundred, but up to
too small to convey water 80 rods. It will require “In carrying to market, keep a damp bag drawn present have failed. We ship nothing but first- 
considerable force to overcome friction on water down over the can. There may be periods, excess- class butter ; if a churning is spoiled, it is kept at 
running through 80 rods of pipe, therefore the pipe ively warm and sultry, when even this will not give home. We keep butter and cream away from all 
should be larger to allow for this friction. Iron a perfect article. During such times, first cooling taints. This year we are sending to Moosomln 

es often contain obstructions m the shape of the milk, then heating to 160 degrees, and again creamery. In conclusion, I might say it is almost 
. listers, and these blisters would have a tendency reducing to 55 degrees by running over the cooler impossible to succeed in dairying without ice, and 
to destroy the action of the siphon, as all the air two or three times will enable one to furnish cream plenty of it. Cleanliness is an absolute necessity 
could not be expelled from pipe bv action of water, that will be acceptable to the most fastidious in the Plenty of boiling water, and stick, stick, STICK to 
However, if the outlet is six feet lower than the in- city. it if success is to be obtained
let, and the workmanship complete, a continuous “To heat it, place covered vessels containing 
flow should be had sufficient to feed one hydrant. I the milk in a larger vessel of hot water, using a 
The 15-foot hill need not be taken into consider- thermometer to tell when it is right. Do not heat 
ation at all. To sum it all up, I do not hesitate to much above 160 degrees, or it will give a boiled 
say that the workmanship is incomplete, or that flavor to the milk. This will make extra work, but 
there is some obstruction in some part or parts of it pays to take a little trouble to hold a good trade 
the pipe between inlet and top of hill. these times.”—Southern Planter.

Simcoe Co., Ont. A. T. Gilhert. I __________________
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J. B. Powell.

Home Dairy Bnttcrmaking.
I advocate regularity in milking ; strain milk 

as soon as possible and set in ice cold water (when 
you cannot afford a separator). I let milk stand 
twenty-four hours before skimming, or, better, 
running milk off by a tap at bottom of can. I 

■k-iii-viixr I gather the churning before letting it sour, then
» 4. • * u , ** ,. . , ..I stir frequently until twenty-four or thirty-six

rox^imm mtdftTro?. leaves the hours after I put in the last cream. For those who
Dairy Tests at the Shows. I L Keep rffilkin^paUslnd ^mer ^TtifT^) ca?u0t- pr<7en$ their cream from souring while

A feature of the shows which can be made perfectly clean. chSning8 Perhlps s^e^flMhffik iTth“v gfve it
more attractive, instructive and helpful to farmers 2. I keep milk in the creamer cans, as I find I a trial That, thev 1,™ lnsirnr *Leamdva,d.ch ,weeter ,rom them ,h"-
with good effect last year. We hope to see a larger double the cream from the same quantity of milk Run off buttermilk wWn h.ftw 't'S;

sssi sisnæwiïsi p,1 sx&xJrxs'Arst jlïs-s r-zfsrex KXJXffiissSbz
-111 Ssr — 11 “ - * --

a butter test of cows for one day’s work. Thirteen tablespoons of granulated sugar, mixed with the do not Hk« hnttl ^ l 3 °ld bPw.* aPd sp0°?’ J cows came forward for testing/ The two milkings salt, as it gives the butter a finer flavor. I rinse make toe color ?UC,V’/UPt eD0°"Ü
were mixed, heated to a temperature of 90 degrees once after salting, and work well before putting it ers 1 eaif to indiuid.^i i/t * sed to bome custo 
and separated, the Alpha Turbine being used for in a roll. Keep in a cool place. The only fault I ’ dual taste,
this purpose. The cream was placed in the lock-up can find with butter made in this way is it does not cam[,rnn f », MRS. J. aiklnhm .dairy for the night, and churnld the next morning*. | last long enough. Mrs. T. A St an lake | Cameron Mun'C'Pal,ty, Man.
The results were exceedingly satisfactory, the Cameron Municipality, Man. D
whole of the animals tested averaging within a----------------------- ensilage and Butter Flavor.
trifle of 2 lbs. of butter each. The first-prize cow, 1er, Boiling Water, Cleanliness and Stick-to- ., year the Farmer’s Advocate devoted con- 
from 52 lbs. 8 ozs. milk, made 2 lbs. 12-i ozs. butter. it-ive-ness Essentials to Siieeess in siderable space in one issue to a report on the silos
The second, from 56 lbs. 12 ozs. milk, 2 lbs. 12i ozs. Il-iirvimr ‘ in the Avonbank creamery district (Ont.), incident-
butter. The third, from 47 lbs. 12 ozs. milk, 2 lbs. , , . . *, " . , „ aPy touching upon the vexed question of the
12 ozs. butter. J hKl! ^o calve in the fall. More milk effect of ensilage upon the qualitv of winter butter,durinv thefollowfntPwingil HS co?t T” forreturn a lar8e flulntity of which Mr. J. B. Muir had been 

Care of nilk for Factory. uring the following winter than fresh cows. making for several years. At that time we found
Since the hot weather has come we hear of The calf is taught to drink. Feed each calfsepa- thiTthequa'ÎStyw^SJexfep^on^ble11^A^amSton

ESLqT£SS sour'and g^wtenlt defies Sanding ïig^bT^V- ^tKasI
the factory. At one Ontario fa/tory on Monday especially during the first six weeks. Gi^e new “bS 1 ‘ P? .cIos,^| thepast
morning,July 5th over 15,000 pounds was returned, milk for a few days, then gradually substitute skim take this opportindty of plytog you a vwy high 
This is apparently the only plan to get some milk, until about six or eight weeks old, when the compliment for the verv P/.ZTt satisfaction your 
patrons to brace up and attend properly to the calf gets all skimmed milk Then oil cake or oat- butter has given us thfs Son From start to 
night s milk. One maker informed us that he meal to take the place of butter-fat. As soon finish wo = Ln,s. season, r 10m su
might go to some of the farms a number of times calf is old enough to eat, I place before it a little with the quality *To pu™ the^matte^ in Vféï 
and advise owners as to aeration and cooling mdk, clean hay or oats in straw, f think now commences words, • it was sfmply perfection ™ I would like to 
and still they will persist in their indifference, the most important time in the heifer’s life if she not ir r y periecuon. 1 wouiu
The only practical method is to make them feel the is going to be a success. 1 begin to teach her to ' ^er 11 1 cou‘d.
loss down in their pockets by returning their milk take any kind of feed, dry feed mixed with water I 
when its condition would render it unsuitable for and made sloppy, whole grain, any kind and i' 1 resident R. F. Koons, of Storrs Agricultural 
manufacture. That there are difficulties to over- every kind, or ground. The reason 1 give different allege.Conn., has resigned, with two of the faculty, 
come in case of a large herd where there is no cold I kinds of grain and in different wavs is to ma 1,.,,. owl,n8 tu dissatisfaction of the Alumni Association

1 • R C llel I with the college management.

Cleanliness First Essential in Home
DAIRY.
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