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THE DAMRY

A CUEAP MIILK-HOU"S.

Wo bave a milk.beuso, madeocf brick, with
twenty.inch walla, aud covored witb about
eighitoon inohes cf eawdust. A window (hung on
binge s jeituated in the soutli and, coveoe with
a %vire-aoroon. A flue le placod in tho eouth and,
whicb acta as a ventilater, and eu aise o busod

* te put np a steve, if deaired. in wiutor. A low,
s toady firo will kcep the rooni et a propor tom-
perature in vcry celd wveatber. At Uic eouth end
je aise e trench about fiftcoa mouhes deep. lu wiih
flows the waste waer frein the pump. This je
lot lu frein the north end by ueing a piece cf pipe
frein un old force pump; thc weter je ccuvcyod
along the aide by a email trench loft in tho ilcor,

,wbicb is mao cf cernent. Frem the trench a tile
'gees tbrougb the yard and gardon, haviug iLs

ouLlet in a caîf pasture, whero je placedl a box or
trougli te catch wveter for calves. Se we bave

jthree thinge comiud-an outiot fer the water in
Ithe trench, a drain fer tho gardon and yard, and
a watering place for Uic calvea. It 'wiIl very
niaterially aid in kecping the building ceci in bot
weather, te oen the window ln the merning ana

Slot lu cool air. This building, theugh enil in
Uic iutorior-six and te-thirds foot, by oigbt
sud two-thirds feet-will bold a large quantity cf

Imilk. IL je vemy eesily kept dlean sud fresb, sud
*iif net wanted as a milk.house in winter, cen ho
* ued as an above-ground coller, by placiug on
ienother door and fixing e bundie cf straw te juet
fit between the doors, wbich cen ho festened te

Sthe outaide door and swung with the don The
cost cf building need net exceod $12,5; iL cen ho
huilt with 8,000 bricks, sud will nover bo fond

ia bail investinont. Our butter je pmoncunced
"gilt-edged," thongli tho creais le aiscd lu cern-

imou one-gallon crock.-Cor. Arnerian Agricul-

j KE.EPING BUTTER

When butter cornes frein the churu, and work-
ing table iL bas a certain flaveur te which «ich
m arket " le a stranger. IL may ho characterized
as a delicate, creemy, buttommilk flaveur, in
whioh the ethereul ana fugitive sentiment of

*swoot vernal grass aud clover bloseerna blond with
what in Uic market je oallcd "resiness," 9. eearser
essence preserved by sait and tickling Uic palates
cf grocermon and the "4trae." Bosine a svery
well lu its wey, but ho fhat eau geL butter wbcse
flaveur plcustirably titiletes the olforas n4mollifies the rncst sensitive nervea of tho meet es-

Sacting tengue-tip, satisfying Uic sensitive palete,
and, besides, cernies bum beck drcarnuly te thec sweet-
bmesthed kine and t -a green pastures, te the thick
creamn and the plasbing churu-must enjoy iL
witlaiu four or five deys cf the ehurning.

Suob a butter may well seli for a dollar a pound
in the town-hot sud vile with edours cf huuisuity
and herses, cf sewersand etreet sweepinga-but
it will not keop. It le liko the morning cloud
ana the early dew. Salt will net sueo it. The
othereel essence cf creama will go, but the rosineas
will romain) Sait keope that.

Well.packed butter, if iL je good te start with,
ana le packed lu good oak firklue, scalded ana
briued as every dairyman knowe hcw to de;
selidly pecked, boaded and fifled with atrong
brine, se that every pattioleocf air is excludcd,
cvery interstice fiiied with the brine--such will
keep a year, and will bo resy sud swect and mar-
keteble; sud the butter muet ho good. Salt will
net keep poor butter.

If the creain or milk ia wrong-or, te go te thc
fountain bada, if thc cows sud their freed are net
right-the butter will show iL, If the chuxning
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bc ovordono, and the working bo ovordono or
undordoe, the butter will be off-off-off. Pack-
ing ie of little coconnt, unlose "'*e butter je inado
up te the mark ns well as the market.

Kooping 1 Why are we aoked te tell how te
keop butter?2 Thora 18 very littie uso for a dairy-
mnan who can niako good butter te try te koop it..
Sont te market it wiIl only keep tili buyore find
eut where iL ie, and cen get ana pea it into the
consumera' bande, alter iL hae paid two or threo
profite. In any family that wo know iL wiil not
keop long if iL je good onough.

Tho boat butter keepe alter thie fashion the
Borteet timo, and yot Juuo butter ie good 'n
Mareh and May. Oleo will keep, they say, and
wo ahould hope it migbt. Ho who has poor
butter, or oleo, may koep it as long as ho pleas e;
but our roaders may rest assure that if their
butter ie good, and packed altor tho good old
fa8hion above indicatod, thora wiil nover bo a
complaint of its not keoping.-Amiican Dairy-
vian.

HOW TO SET MILK.

This ie a subjoot upon whioh creamerice and
fermera cannot bc too weIl informod, and iL je
best te know the obearaoter and objecte of those
giving advice. Mr. C. C. BuecI, of Rock Folle,
Ill., a well-known and succesful dairynian, givos
tho folcwing diretions for settiug crcam se as te
obtain tho beet reenits. And this accords with
the experience of dairyrnen evcrywhere.

Tho milk je put warm in deep vessels, in cold'
water, with good ventilation. This 'will produco
the beet butter. If we adop'% the Cooley syatem,
the whole muet bo submergea and without venti-
tilation. Ho favoured setting with ventilation as
especiaily e.dapted te theo plan of setting the oreani.
Ail farmera muet bave some means cf cooling.
Let niilk set twelve heure, and yen geL butter good
as the boat, if the fixtures arc ail kept swect and
olean. The dfiulty je that fermera have nlot
the necsury applinces. If, alter the milk is
thoroughly cooled, thc vassae are covered ail
riglit, there is no longer necssity for ventilation,
alLer the animal odeur is cerried off duaig cooi.
ing. Thus ho thinka the cream eau ho as per.
feotly savedl as in any other way, and the oream
ie thon eeaily transported, if iL be wlshea te sou
iL; and, ne light matter, the fermer has sweet
rnulk for use or for fccding aweet te hogs or culves.
The tenàoveisiire required je from -50* te 600 Fah-
renheit. Thus 118 cubic juches cf cream sheuld
give a pound cf butter.-Iowa lloneiead

KINDLY 2'REATIIE.T OFf D4TRY ST'OCK.

Mr. Parceil, in the ]Report of the New Jersey
Agricultural Society, saya.--« It je important
that dairy stock, frem the yonng cal! te tho old
c0w thet je being fed for beef. should be hendled
end Lrcated kindly. If a ceif ie han dled ronghl3,1
and becemea wÏ)d and vicicus Lbereby, when it
becomes a cow yen may expeot tho saine; but if
bandlod caretully sud treeted with kinduese, wben
growu ap she will bo mal and gentie. iL may
net aiways bo se, but iu generel it is. Thora
have always been mauy cowa spoileid by the par-
son having the care cf and niilking them, by
whipping or frighteung them whcnover they corne
in hie way; or if, when rnilking, a cow hoiets hçr
foot, or kicks (which je generally causod by pain)
snob a fellow stops rnulking sud commences whip-
ping, or worse, kîckiug the cow, and she, becom-
iLg enraged, holds up ber rnik, kicks beok, and
ie finally ruicd. Nover wbip a cow for kicking
if abo docs kicki Uic milk.pan out cf your baud,

"a sernetimes upset and knock yen ever; but be
kind and gentie with ber, and rnilk ber eut with
-as little oxcitement as possible, aua if albc 8etz
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over bier kioking propoeaty, it mll bp by mild and
net by bareli treatmont. Nover whip a cow be-
cause eho kioks, fer it will do no good, but will de
a great doal cf harm.",

BEA U-IDEAL 0F A DUTCH VOW.

A 'lbeste koe" muet show a finoly moulded hoad;
largo neetrils, thin, transparent berne; a olear,
briglit oye, thin, largo, aud net oxcoesivcly
wrinkleod eyelidts, ruso-coioured inner ruombor8 cf
tho co; purely red lachrynial; a hind, mild,
countonence, blue Dose; thin nok ; frc respira-
tien, fine boues, well.ferincd body, with rether
broad hiud parte; 8traight back; long, thin tuil;
round but moderatoly bent riba; developcd bolly;
atout, yet net hoavy loge; sineotli joints; thin,
mellow, moveablo ekin; soft hait; dolicately
huired, broad and drceping uddor; four well-
fermed dark-celcured tcate; wel.develcped milk
and bleod vassele; veine on the belly and about
the udder te be proportionally brced and
vigoreus, and cf wonlike awell, and the vcine cf
the uddor aud muner baine te spread net-like; the
openings through which tho niilk aud blood veine
enter the body te be large and roomy. A cow
thue formed ie alec apt te show a perfect oscut.
cheon.-C. Muller, Unitedl State Consul at Amn-
sierdain.

TREATMENT OF COWS.

Phil. J. Ebereold, cf tho Clarkevillo Star, says
on thie subjeot :-" A lacifer coming in ut twe
yeurs old je the be8t time te develcp ber future
malklng qualitice, but conifertable quarlere, gon-
ercue food, regularity in milking, aud kind treat-
ment, wiil do much in rcaring a fine millker. It
May appeer te uieny that it is taking a great aeal
cf trouble te, attain desired results, but we deam
thut now-a-deya, wiùen cream lis wortb twclve
conte per inch, iL pays a good interest for extra
labeur onioyed Le rear and improvo our dairy
cows te the utaucet milking cepacity. We sald a
eeven-year.cld cow that was rnilh-ed for threo
ycars past without raising a elf, and she les yet
giving eight quarts cf rnutk per day, and bas been
treated as above stuted."

ODOURS FROM XILK.

Froni my ecquaintauce witb efforts te remove
pungent and offensive odeurs frcm mulk, I amn
fuily persuaded that prevention je net cnly botter
than cure, but the cnly pra*cticuble cure. Milk
reteins odeurs once imbibed with a tenacity that
caunot be evercome by any marc encheutment.
No vacuum-pan, Der subamergea enu, uer any
ether apparatus with howevcr ruagical a namne,
will make bed milk good. Odours rnight doubt-
lees bo distilled off by attuching a condeuser or an
exheuster te, the vacuum pan, but until the
creator establishes sorne new code of laws for the
action cf maLter, ne practicablo process cf milk-
settiug will very materiaily help the matter.-O. S.
BUss, in Tribune.

Tmn record as a Millier cf the wonderful c0w
ewned by A. D. Hull, cf Charlestewn, N.H., is
attractmng coneaderablo attention in that section
from cattle breedere sud dairymen. Sho i l otir
ycars old, sud from a grade Jersey and Ayrebire
cow ýmportea by Sherman Paris. liem weight is
950 potunds, wbioh, in tho spaceocf nineteen days,
bas been exceee by that cf ber milk, winch
weighed 958 potinds 13 ounces. The firet milk-
ing weighod 46 pounde 10 ounces, the lest 53
pounda 4 ounces, and averaged upward cf 50
potinas por day fer oleven da>'s of thc time
weighea. à


