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It was required that the writer should leave for
England before the experiment was nearly completed.
Still, I an safe in drawing the conclusion that the
arregular and insufficient salting of cuws is a cause
which lessens their production of mtlk. Just horv the
cause brings about the result I do not yet know.

The quality of the nilk was examined. For butter
making the milk was set at an average temperature of
86' Fah., and cooled to under 42' Fah. Both kinds
were treated alike as to daily temperature and time
set. The average of results from milk when cows
had access to sait regularly was 3.37 lbs. Of butter per
oo libs. of milk ; and when cows had no access to

sait for periods of twelve days, 3.26 lbs. of butter per
aoo lbs. milk.

Cans of milk from the cows taking sait, and from
those from which sait had been withheld, were placed
under like conditions. The milk was set as usual for
cream. Then after 24 hours at was exposed to the or-
dinary temperature ofthe room, about 65' 1 ah. The
milk fron the cows not receiving sait was percepti-
bly sour to the taste and smell 24 hours sooner than
that from cows taking sait. Moreover, an easily dis-
tinguishable difference an the flavor and " fulness" of
taste, in favor of the sait used samples was at once
detected by ail to whom tht comparison was sub-
mitted. The conclusion drawn is that the arregular
or insufficient salting of cows leave their milk not se
easily kept sweet for supplying to cheese factories.
'I,.e cows having a continuous supply of sait con-
sumed on the average one quarter of a pound per head
per day. The exposure of rock sait to milking cows
is evidently not sufficient. The cow's palate may bc
readily satisfied before she has licked off enough for
her system's needs. The cows from which sait had
been vithheld for twelve days were too greedy for it
when supplied. They each licked enough to make
their milk taste salty. The preferable plan, and onc
which leaves forgetfulness less chance for being waste-
fuI, is to have a protected trough or salt.box from
which the animais may help themselves as disposed.
The religious regularity implied by a salting only on
Sunday afternoons had better be abandoned, for the
cow's sake, if aiot for her owner's.

formn larger particles, these again ta join ; this process
repeating itself until the butter is in large lumps.
Now, while the newly churned butter is still an a gran.
ular form-that is, hike seeds of grain te sire-the
churnng is discontinied. The butter has not yet
(losed within itself a large proportion uf butter-milk,
and it is yet in a granular or pebbled form, just
adapted for the mixing an of the sait.
. . . . . . . . . .*

"There ane now twc tvays ta lcnew wben the
chuming should be stopped. ne kna examine the
ap earance of the butter, by removing the cover. The
indication of finish is the appearance of the butter on
the surface of the milk, in a pebbed mass. Or, anc

înay parîially remave the stop ple, and alhow the milk
to flow out into a strainer. If the milk is thick and
still full of specks of butter, it is evidence that the
churning has not sufficiently advanced. If, on the
other hand, the mlk as thin and watery, c p arativel>' free fromt butter grains, and drains free>'
through a cloth strainer, or a wire strainer (somewhat
coarser than a milk strainer, the churnang may stop,
and the butter can be easily managed. This is one
of the ver>' Lest tests of the lime te stop churning.

" ihen the churning is nearly donc. onc must pro-
ceed very slowly. Sometimes it will take longer than
at other tirnes to bnng the butter to the right stage of
advancement. The reader readily can understand
thai when the cburning conditions are favorable, and
tht time required fer courning is short, greater cau-
tion will be necessary than when the butter is slow of
coming. Easy churned cream (like.the grass crean
cf summen), a high temperature, or a comparativel>'
srall quantity cf butte-milk-all tend to hasten the
massing together of the butter, and make caution
very necessary. Opposite conditions, such as those
usual to winter, allow greater lime. Experience soon
malb one famliar wiwh the action of the butter, and
enables anc to Icnaw when ta stop churning without
going to the trouble to remove the cover.

" Granular butter can be managed, by one who is
experienced, even when il is very fine, say between
the size et pin-heads and grains of avbeat. The be-
piner, however, is recomrended ta allow the churn-
ing to advance a few degrees, till the butter is be-
tween the sire of wheat grains and eas ; gradually',
as experience is acquired, the churning may be
stopped carlier, when tht butter granules are finer.
Tht smnaller these granules, the more effectuall>' is the
butter freed from the butter-milk ; but on the other
hand the smaller the grains, the more difficult is its
management, and the more risk of losing butter, by
the loss o unchurned butter, or by the escape of tht
finer granules in tht butter-milk. A qittle expenence

tising or persuasion would induce a good meeting. To
attack a man's castle, and tell him that his wife does
not know ail the art of butter making would ensure a
speedy and undignified departure of our would.be
lecturer. Even at the various exhibitions in the dairy
depariment, when oui good wive. butter is " passed
by the judges, it is not the fault of the butter, but the
ignorance of the judges. The best educator of the
average farmer is his pocket. If you or I can produce
an article of butter commandicg at ail times from five
to ten cents a pound in excess of what our neighbor ls
paid, white our neighbor will not admit that his system
as flot equally as gaod as ours, yet, se pewerful is the
dollar, he will endeavor to follow aursystem and plan
for the sake of procurng that extra five or ten centa
per lb. for his butter. The educator which has been
se largely and successfully employed in this direction
in the United States is the " creamery." Wýhercver
" creameries " have been established for any length of
time in the Unted States, the butter, not [rom that
creamery only, but also from that neighborhood, con-
mands a higher price, ewing te ils irnproved quality
and keeping properties. wVhy should tis be the
case?" some one asks. In the first place, the art of
butter makng is not ac ired in a day or a month ;
some will never be good butter makers ; they are not
posse sed cf tie cleanliness and accuracyrequired. In
the next place. in a farma bouse, butter is not the busi-
ness nor will the multitudinous demands upon the time
and attention of the wives and daughters of the farm-
ers permit thet requisite care and attention being given
te the care cf the milk, creara and the xnaking of the
butter that il demands. There is also a lack of uni-
formity in modes pursued. (Far be t tfrom me to say
that excellent butter is not made in nany farmers'
houses ; il is, but I speak of the greater portion of the
butter put upon the market.)uT ensure the highest
praces being paid for expert butter, il must pessess a
unformity which cannot be claimed in various pack-
ages made by many people under many systems and
want cf .systems. To meet this want the Ontario
Creameties Asseciation proposes ta, assist in perfecting
the creameries wbîch already exist, and endeavor to
establish others throughout the country. How is this
to be accomplished? We propose to employ an
pInstructor p ossessing a thorough knowledge of the
production and care of a pure article cf milk, the
roper mode of creaming it and converting ft into a
rst.class butter. Any person operating a creamery

who is experiencinc difficulty in his factory can, by
appiying te Mr. John Hannah, President, Seaforth,
and paying the actuai travelling expenses and board of
the Instructor, have the Instructor visit the factory and
ascertain wherein the difficulty is and assist in remedy-
ing it.

An abundant supply of water-and pure water only ity is secured without appreciable loss in quantity.' nEn iRAMEis.
. . Whenever any person is anxious to have a creamery-should be where milking cows may drink freely a established in his neighborhood, and feels that the

number of timers a day. Milking should be performed How Can Creamerles be Establisbed ? mil. of 00 to 400 cows can be procured, by applying
at regular intervals of time, and only where the sur- ta Mr. John Hannah, President, or any director an his
roundîng air is pure. Milk is se much the product of ESitox CANAcct LmeSetn Ac tn FAi torcxf'. neighborhood (and agreeingto pay the expeasesabove

Sa,-Since the meeting of the directors of the referred te), it will be arranged that the Instructor '.isit
nervons operation that any undue excitement, no mat Oitano Creamerie! Association, which took place in the locaity, address a meeting of those interested ; tel]
ter how induced, lessens the milk supply and injures Toronto last week, application bas been made to me then wbat i- necessary in t he way of gathering the
its qualhty. The kind and gentle treatment of his from three different sections of the country asking for cream , the expense of and proper class of building to
cows by tht sensible dairyman is anc source cf bis information as to the mode to be pursued in establish- be erected ; the extent and nature of the appliances
pofit. bV th resent hirds onf ou ce ofs ing czeameuies. I have, for some lime, contended necessary ; assist in procunng a proper butter maker
profit. Were the presenit herds of milking cows in that the feeling in the country was ripe for an advance- and manager; instruct them as to the probable finan.
Ontario but properly stabled and fed and watered ment in quality and quantty of our butter tu be made cial return therefrom and the mode of marketing their
and salted and handled, there would be dunng the for exportation. Are we to calmly sit by and refuse butter , inspect the creamery before il is started, and
summer of 1887 n re ofnot less than 25 per to lift a finger to assist in improving tht quality and place his experience and knowledge at the command. an ilde5t P reputation of our butter ? We are annually losing of the patrons and butter maker trom time to time as
cent. in their milk returns, and that at no extra cost millions of dollars in Ontario by the production of a his services may be required. Thus we hope to assist
to their owners. miscrable article of what is called butter. How this an not only improving the quality and uniformity of

is to be remedied is the question which bas agitated the butter now being produced ai the creameries, but
When to Stop Churning. the minds of the directurs and founders of the Ontario to assist by all means in ou potwer to increase their

Creameries Association. Il has been contended by number and usefulness. The Ontario Creameries
From that very full and comprehensive trcatise un many, that the Ontano Creamenes Association Association as a young institution , ils field of useful-

scientific butter-making, by Mr. H. Lynch, uttawa, sbould enploy a Iccturer to go thîough the country ness a limited by its financial ability to send uut in-
juet issued, and which should be an the hands of every and hold farrners' meetings, to demonstrate to them structors. We feel that at least two should be employ

how to make a good butter. Unless t lecturer was cd , our resources will perruit of but one, and until our
famer, we glean the following • prepared to instruct empty benches, I fear he would membership as sufficiently large we feel that we cannot

" There is a stage in the churng process, at which soon (nd a more congenial occupation. It bas also accomplsh as much good as we would otherwise do.
the ubjectionable butter milk, and thc ubjectior.able been proposed that an instructor should visit lrom g Every huseholder n the cities knows how difficult it
matter which butter milk contains, ma be qute fully farm house to farm house, and anstruct the good waf as to procure really first-class butter atali times. Each
removed, and at which the salt may very evenly wherein ber knowledge of the cart of the stable, milk householder, every country store keeper, every com
incorporated with the butter, without injry to the and cream, and the making of butter was defacient. mission merchant handling botter is interested in our
grain of the butter. That stage is when the butter is We believe that both of these proposals would Le work. If our plan commends itself to you, strengthen
yet in a granular or pebble form. fruitless of good rçsults. U'nless the farmers of any our hands by paying the annual fee, Si. and becoming

"Whetn butte: first ' comes' .s n small sper.ks, particular sectiun have uf their uwn accord decided imembers of our association. Each dircctor is authua-
throughoutthewhole bodyofthe cream. The continucd that they desire a system t butte m.aking that will azed tu receive menmbership fees, and all applications
agitation of churning causes these specks to unite to produce a betterarticle of butter, no amount of adver- for establishment of new creameries may be addressed
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