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Milk Cooler.

Axo\o the contrivances the need of whicl lias been
seriously felt by cheese-makers on the factory
aysten. is ait efficient method of rapidly reducing
the temperattre of new milk, and depriving It of
soime portion of its animal odour. In the States
variou-4 contrivances for the purposo have been
patented, lie principle of which is ta pass the milk
in tubi arrangea in coils, through colad or iced
water. This plaît iill, no doubt, lower the tempera-
ture. but secms to us delient li the Important
point of removing at the same time the odour of the
milk. An invention bas recently been patented in
<bis country which soems to combine both the desir-
able points. This contrivance was invented by Mr.
F.Oakley,uf Bond Street, Toronto, and isrepresented
in the accompanying illustration. The apparatus is
very simple, and will bu at once understood by a re-

ference to lic drawing, lu which the principle of the
operation and the various partsof the mechanism may
be clearly seen. These last consist ut a covered
trougit (A), with a series of steps (B) (B) on ait
inclinei plane, a fan blower (C), worked by hand
or any available power, a chimney or air duct (D),
to carry off the warm and impure air, as shown by
the arrows, a movable sluice or floodgate (E), to
regulate <le flow of the milk, a strainer (F) to re-
move hairs, &c., tbat miglt be in the milk.

To this might bu added, arouid the compartment
whiclh receives the milk, receptacles for Ice, whi,.h
would still further nid thic cooling effect. This fim-
provement i(, we bolive, contemplated by the in-
ventor. The principle miglit also be advantageously
applied to other processes besides cheese-making.

Bearing Calves,
THE following is an extract from an ess on

" Dairy Stock and its Man-igement," read by Mr.
Phineas Stedman, of Chicopec, before the Franklin
(Mass.) Farmers' Club :

We corne now to our second topic, viz.: "The man-
agement of dairy stock." It is of the first import-
ance that ail farm stock be kept in a thrifty, gro*ing
condition. It is much casier to keep a young animal
growing, than it is to star, that animal after it bas.
by want of care or proper food, been allowed to
stop growing. Could every farmer be properly im-
pressed with tlie fact <bat when a young animal is
fed only sufficient to maintain its present condition
and weight, tbat amoitnt of food is lost, an impor-
point would bc gained. I kiow of no single item in
which we suffer so much loss.

The best method of reariag dairy stock will vary
with different individuals. To rear calves dropped
in spring, a good, and I think economical method, is
to put two calves to a cow, (provided oie not too
valuable is at hand,) and turin t opasture. I prefer,
hoirever, <o have tboni droppcd in antuma, or ho-
tween October and Januar. Tey maun e allowed
to take the milk from the cow at regularintervals,or
bu taught to drink the milk, and at three or four
weeks old, skimmed milk may be substituted, and
the calves will tbrire well, with the addition of good
hay and provender. For provender, I know of
nothing better than a mixture of unground oats and
linseed meal, in equal parts. At three months old,
an ordinary calf will take two quarts of this feed
ad a etit qtantity of roots, ivithout injai>. Caives
droppcd nt <bis scason, bave several advantages over
those dropped in spring. They usually receive bet-
ter and more regular care, are better prepared to
endure the cold of the succeeding winter, and until
<boy arrive at ma<îîrity, uilways lîold an advanco of
oeveral months, in aga and siz', while reekond in
the saa class,

Over-Production of Cheese in the States miIk by washing, (hal by <ho "kncading proccss."

1 IOsides ilicre la lcss danger of epoiling the butter by
C.mswux farisers and dairyncît nay derive i ovcrworking, since overworking injures <hi grain,

usefal lessons from tho experience of their American retdcring tho butter salvy. I a claiied by somu
neigbboura. who are older in the buîsines.s than those <bat iil the blîttermlk . workeul 1v<hont ivashing
oit this s1ide the hor.er; and though iwo do not think a more delicato arona in rctained, and ttis principlt
there Li nuy just cause for discouragement inthe pre. obserrcd in Hlstein and Normandy, where a very
seat prospects of ('anadlian cleese.making, yet itisas rnf
well to t li tmîe-ly warning, and avoid the evil 0f We have tostfd hundrcds of amplea liatter lit
multiplying f.ietories too closely together; and es- London whiclt came fron France ad Hlstein. Tite
pecially i t it iecessary to bear li mnind that nothing b vcry sligh<ly saltcd, and wbcn frcsh, lins a
short of the lighest excellence la <he article mnîib
nîauufgactulred wili ultimuately render cheese.making A most important point go bc obscrv.d by butter-
profitable. The following renarkl, by X. A. Willard, Millers ivho hope to mako a reputation for fine
Esq.. on the production of cheese in the Unit..tl goods, is <a pack in suitablo tubs or packages. In
Saies, deserves the thoughtful attenio no woo uitable for butter

Sates, ~ ~ ~ ~ ~ ' deevs<i'<îuhflatî<Oiof packlages nls wbito Oak. The <imber should ho weli
manufacturer:- soziecl, nd the packages strongly boopct, so as

" The prospect of Ainerican cheese dairying cai- o 1w watcr-tigbt. No leaky package can prcservo
not be regarded so renaiuerative a business fin <lt butter foh aey coasiderablo leagth of ini.
future as in the past. lu salting chersa, ranch wili depend upon man-

" The opinion has gone abroad <bat there is uo 11tctire asthe fini itis desired ta have it rady for
branch of farming so profitable as the dalry. Thie te market, Fron two ad a-haIt tbrec pounds
consequence is tbat many are changing their systei of sait art usuai for one hundred younds ot curd.
of farming, and rushing into cheeac.making, 'n Tie usuai quantity ut tlo factories a 2.he10 paund
really better resuits woultd bo secured by keeping saitgo ,000 Pounds or milk. la spring, q:çbn It la
steadily along li the business with which they a an objectr eo ave <ho cheese go iroe market early,
familiar. 2j pounds sait, and even less, are used to tho 1 000

" Dairying is now so extended týat it will ..eetl the potints of milk.-X. A. ILLÂîW, in UUca Hérali.
best united efforts of producers to make the business
pay. Every increase is fraught with danger, and it in D.tiny UEErga AT SrOCFPVmL.-Tbe Markha
important bat correct and reliable information bu
disseminated iu regard to the extent and profits of o say fli dair' meeting ai Stauffrillc, bell
tho business, on the 3r e inst., passed of very agrocably. The ru -

t"latho ft, place it may ho weli oo inquire what sttis rt lic Stouffrilw Factorn was go into opera-
b.production la, and ibat tho inecaso ba; houa tien on Wetlnesdav, lotit inst., with <ho promise or

durng tho past cight ycars. about 100 cows t sturt rith, nd a prospect of con-
tIAccordiag ao the censustof 1860, b e production wf sidwrable thareass.

cseese in in Iote Eaglandnand Ny Middlweani Eaast-
eri States was 101,000,000 paîtis. Newv York, <lieup r i France, tnilk i packcd in maolil can,
made 48,548,289 pounds; the Eastern States 21,620,- easily înorcd lýy cite nan, and by a simple contrivance
986, and Ohie 21.s18.893 pounrsds. Accoring t h l stoppsp e ntt
laut New yk st Lt cwnhus, cm f Fse solrc aroin Hotem,
factories anti tairies of New York alone, i b ut c can, sa erat lit motion of the railway cannot
amounted <o î 2,195,337 potinas. We knowv thure lias ciurticnilkou iraasi . Tho can are bn placed
been a large increase et dairies lu the Stage during in eovered waggos, and lit stuer are wrapped it
the past four year, and front ilie bmst information a clotbs whico are watered front ie ta tine so as ie
tgo get, Now York in prpdaciag, ick ntp average goot
year, At lent, 100,000.000 poindg. promote cooness b ovaporation. Tho rsult of weis

1, The increaee la tho Eastern States lias buct larg car. which coste but lttle, s strog milk supply of
and probably wiil flot fait short of 40.000.000, owite lars la proverbially excellent.
<ho Western and Middle States, New 'York cxceptcd, Mir.xi.' Mfuni Es.-A correspondent gf the N. tm.
mustoatnlesati60,000,000. Ive bave, thon, 200,000dp
000 punds of cheuso as <ho produt of the States. Miture a:d Frer ives bis experieonce wit one f
exclusive of flie Souithert anti Pacifu States or bcthe machines. o . saw <hem advrtised, and
Territorles. If to bis we alla 15,000,000for Canada, bouglt oneu, paying $7 for and $5 for <ho rigbt c o
we bave the immense annuai product Tf 215,000,000 use . le says: I tried it on a 7 asy milkr, nd

e are eeB rm aiter a good ual of effort succperd in getting it

Ilan objec toorl hav thea cheesen goo intomareterly

ta 60,00,000, which leaves 160,000,000 pouinas ta bc aajttstc on <ho cowpod sata, and by dorking it co0ld
worked off among our own people. draw rm s milk, b t by li fine <h aw iras

1 must be evîdent <bat wo cannot; go on inrcras- hnai milked h teata tould nt ito <h cups, aed
the business wihout ever-production, aud <bose the macint would drop off, oer being o sictien.

out Interisg iipon it may well besitate befru
makiog investments. I wrotyr . a o 0ie agent, statig th diffactlty, and asking

"As to the large profit s rom dairying, if u ast o se rlferred ta someone wto bad oin stccessfut
year ls..oi bo a saiple, if will requiro a magtîifyiag operatiomî. The agent rupiied, giviîîg lia ruforcace,
glas o more than ordinar poer te ork thena
Many have , arely mado the edas meet, and sou, pr2,- a.ily for ne all-sunacint reson bat therei ua
have not been a tle e psy expenses.c' n udy torefer sc , br t saying tat It s pnreevr,

Saltilg Butter, &0,

As to the quantity of sait <o be used for butter,
something will depend upon its manufacture and
the market for which it is Intended. The Orange
county butter makers, who obtain the largest prices
for their product, use at the rate of a pound and two
ounces of sait for a batch of twenty-two potnds of
butter. For winiter butter, or butter designed for
winter use, a little more sait la used at the last
i orking.

There is a difgerence of opinion a cig butter
makers in regard to washing out th, uttermilk.
We arc strongly impreased that butter wi. kecp best
that la properly washed. It is the cascous or cheese
particles in the buttermilk, the decomposition of
which causes the butter ta becomo frowey or rancid.
The more perfectly these are expelled the better will
the bntter bu preserved sweet and sotund. Washing
properly, to our mid, secures beat tbat result. t la
certainly much less work to get rid of the butter-

foi it reqtircd a gooi deal of practice to leara to
use one. I and my bired man tried unîttil me sup-
posed thiat we lad exhaustetl all our itechanical
talent, bat without success, and laid the machine by,
n'hiclh the agent can bave at a very large tscoint.''

NEw CiîEEsE llooP.-At a late meeling of the
lerkimer County Farmers' Club, Mr. E. Ellis ex-

hibited a new checse hoop whici bad been recemiîly
inventedl and patented. Mr. Ellis said there was
great complaint among dairymen in regard to re-
tnoviag the checese from ordinary hoops, and 31r.
l'urdy, who liai been vith him for some time mnanu-
facturing <he comnon wooden hoors, had turned his
attention to the subject, in order to obviate the
difficulty. As a resuîlt, lie had brought out a nen
hoop, m hich hadl bcon patentel, andl he thouglt il
an improvement. The hoop slownit was of galvanzed
iron, arranged u ith ait ingeniouisly constructed clajp,
so as to be in a monent unlocked, when the ioop
opens and the cheese cati bc taken ont. This sems
go be a very desirable article. It ls very simple in
its arrangement, being readily locked or tiulocked
in a mornent.
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