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liÏ MF airr. rVueven on the surface. Thisis churned at a states the average quautity of inilk required.
temperature of 65°. to produce one quart of cream was ten quarts,There are various modes of preparinq an- the lowest range being ciglit, the highest

Iints for the Dairy. natfofor the colouring of chcesc and butter- twelve. The yield of the best out of four
the following is one : Mix with one and a cows, at a public competition, was an aver-The best temperaturo for the miilk to bc third gallons of boiling water one pound of age of 12 pur cent. of creain.for the yielding of creain, as showi by the annatto, liai a pound of concentratud potash, >? o.f Mil.-The quantity of solid

experience of the best butter-makers of a dis. one and a third ounces of saltpetre. Carrot. in1a oibs. hing shon to b 5.06 iso.
trict celebrated for the high quality of the juice yieldsa good colour forth e purpose,butit tt m 40lsre shn, to ibe.0 b .
butter made, is 60 degrees, or between titis requires to be used when perfectly frsh. s 1.25; sugar, 1.75; phosphate o! lne, 0.
and 62 degrees. If milk be raised to the When the butter is obtained front a cow lro- c.soride of potassi,.7 , 0.11. A alysis of
temperature of boiling water, or nearly this, perly fed there will be no fault to find witl butter, the q tity of solid natter li 100
it vill yield a much larger amount of cream its colour. ltbs. being s o n ti b as folloms mature fat
tian if the tenperature be at 60 or 62 de- The salting or pou·<lerng, of butter requires or oi, S2.70; cascin or curd, 2.45; b oterlP it
greces, but the butter so made from it will to bu done with great care. The following or lttle aIt, o. r a.
not heep for any length of time. The crean is the mode adopted in the dai-i in whiclt 'p eihl of a, rquired by a louit aer da
that riscs first fron the nilk is the best for the celebrated Kiel butter is made. Tihe 'Pas bec estmatd at tirec p t cent. of lier
butter-making purposes. Good-at leasttlhe sait used is of the first quality-clean adnilwsbeen Thus twentyfour pocnts of hay
best-butter cannot be made from cream dry. lhe butter is made into lumps about wig be rcqtired by a cowwhich wveigs eight
which is allowed to remair in the milk till it thirty or forty pounds in weigit; and over brndrcd euigit.
is old. Cream rises best from shallow ye- the surface of each lump somne one-and-a.half he quaud r fe w e t aer usei for iashhi
sels, and by far the best material of which or two pounds of sait is sprinkled, or at the he uter i preparing it for markft, is stated
they cai bu made is glass. To lessen the rate-say, of three-and-a-half pounds of salt the butter; iard
risk of breakage of these, certainly the cost- to onu cwt. of butter. Allowed to lie for a to have an effect upont
liest of all mnilk-vessels, it is botter to offer a short time, it is then worked slightly in with spring water being the worst, soft water
reward for ail the vessels produced whole at the iand. Tlie second working is made withI bcing the this point we require
the end of a season, than to inliet a fine for lumps of five or six potnds weight, the sait more detailed information, although the
those which may be broken. being well kneaded in, when the lumps are facts stated lu suppert of tins opinaioni seen

Tlhe temperafure at which the cream is o be allowed to lie for twelve hours. The last very conclusive, ando it certainly is a reason-
churned should be the same as that at which working is very complete, so as to get rid of able thinug to suppese that Lhe quality of the
the creami has been raised front the milk ; it al the fluid whichi ougit to be expelled water used for this purpose would have some
should not be allowed to exceed 64 degrees. before the third or last working is begun, a influence more or less decided. la making
It is a mistake to bring the butter too little sait, at the rate of one pound Le the tic Kiel butter no working of the butter in
quickly. A consideration of the "'facts" of cwt., is added; no workintg of the butter in water is allowedf. he following is the
the case vill show the reason for this, The cold water is allowed. Under ordinary cir method adopted for preparing the butter for
globules of butter in the creamn are covered cunstances the proportion of sait to butter market: As thebutteris taken from thelurn
vith a thin pellicle of cascin; the object is to iwhen made for market in this country is one it pressed,to get rid of a portion of

get rid of this as completely as possible ; but ounce to te pound of butter,; haif this the wley, and thén put on trays and carried
toe u at into the cellar, where it is made ready foril requires tinte t ,l tiis. Quick clturning quattity -dacn the butter is bc used market. A long trough, and whith is pro-vill briîg butter, ne doubt, more quickly, fonce. In Scotland, as is weil known, wrhat vided with a fcw Ioles at the bottom of thebut as the caseii will be lu greater quantity is calied " fresh butter" is iargely uscd, hav. lwer entd, .is placed it an iicned position,

than if the churnting was more slowly done, ing lio sait at ail in its composition. TiJis nid is previously well washed w ithi hot
the butter will not keep so well. s certainly afTrds a crucial test o! te and finally with cold water. Te dairymaidMuch htas been sid as to the diirant f ut to t taking u;, somue five or six pouinds lm ber./ liasastavour of the , although to the palates hands, whiich are also wasied in hlot andmfthods of biutter-mnakîng, somne advocating of a large majority of butter eaters in Eng. finaily col watcr, keeps pressing the butter
chnrning of the whole milk, and soue of the land the liavour of satltlcss or unpowder'd against the sides of thre trough mititil the

crea, ad soe o th crem ad mlk cm- utte isinspid nd latwhey, &c., is fully expressed ; a.s the butterheain, and somne of tue creait and milk co. btttr is itsiid •d I-at. gets extended lm the process it is then rolledbincd. A very cîninent autitority, wlîo cx. The proportion of buiter Io hlk in crean up and again prcssed against the trought. Theperimented largely on the churning of ail varies very much, according to the circutn. processes of 'pressing and rolling up are re-
these mixtures, statu that (1) ereamt alone stantces attendulant upon the breed of the cow îeated again and agat till the butter is per-ts more easily chrurned tha a ixur cf il - .* . ' fectly freed fronm ail whtey. Onre churntintg lsir mr cslychredtait. a iturde Lfte mtode of feuduîig it, &C. It is gcnieraiiy fusîdri ght oif before anotitur labeut.cream and milk; (2), that the addition of stated tiat a quart of crean siîouud yirld a Mark Late Express.
soe water, during churnring, facilitates tie pound of butter; but it nay bu taken as de-
process, especially wyhen the creami is thick cided that this will be above the average ex- Notes from Cheese-Mkers.
and the weatier hlot; (3), that the butter perience of dairymen. One authority gives o
made froin sweet crean ias the finest flavour his at 4 pounds of butter fromn 7 quarts ofwhen fresh, and keeps the longest; (4), that creain, little more than one-half of the above N\ot long since I received a letter front a
scalded cream yilds the largest amount of estimate. Another authoritY, htowever, htas chese.-maker in a factory in New England,
buttcr, but that it doues net keep long; (5), it on record that ie obtainted 15 ounces of containing the following queries :-" Will
that the mtost economical mode is te chutrn butter fron 1 quart of cream. The follow. you ilease tell mte wlat advantage there is
the milk and creami mt a condition slightiy ing are statements of different results from in letting a curd 'change' before taking it.
acid, anid that it yields a large amtonot of ex- the saie cows, but vith different modes of Out? In cooking I raise the ieat to 96 de-
cellent butter. The samre experimenter, feeding : 16 quarts of crean gave 12 1. S oz.; grees or 98 degrees, but before the acid ia.after an experience of thirty years, says that 24 quarts, 16 lb. 12 oz.; 30 quarts, 20 lb. s Perceptible the curd gets liard. Would the
lie bas corne te the conclusion that butter is oz.; 70 quarts, 49 lb. 12 oz.; 50 quarts, 32 currd do as well if the ieat was not carried
yielded i the largest quantity and of the lb.; 60 quarts, 40 lb. According to "cgn so high-and why dons it become so hard?.
best quality, by churning the wiole imilk. oral" authority, a quart of creain is obtaiined WViI a curd that is takenrout perfectly sweet.
This should bu kept till it is decidedly sour, frot 12 quarts of mnilk. One special author- cure as fast and becomre ready for market asand covercd with a thick skm, wrinlled or ity, quoting the results of my returns, soon as pe that is cnitged ?" The reply to


