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chance for wintry currents to rva nu er an

erowd up through cracks to reduco the temuperature
inside to a level with that outside. The stables
neyer freeze.

In the summer it is cool and airy. The stables
contain 46 stanchions whilo the n-iber of cows
milked is usually about 30, so that there la ne swel-
tering heat from cows boing crowded together tao
closely. Ventilation is easy and anmp'. lesiale
the admission of air through the doors, theie are large
wickets in the sides of tlie barn abovo and behind lie
cows, as sltown in the clevation, and directly bebhnd
ceah fourth cow is a small door 30 inches square,
opening down te the stable floor. These lttle doors
are a happy Prrangement. Whtile thc \rarmi air
passes out througi the wickets above, the opening of
these doors never fails to let ia a current of fresh air
that strikes directly upon eachî cow, and is enjoyed
alike by the cow and ier milker.

The cost of the barn and wing was about SG,000.
The main barn cost something over lialf titis sun.
As the parts were built together, a separate account
of each was not kept. Parties desiring to build witli
less expense could sonewhat shorten the lengti
of the stables for the number of cows, and build a
cheaper manure shed. Four feet could bo saved in
the width of. the barn by adopting the combined
manger and fed box, recently invented by Iarris
Brothers of Newport, N. Y., of which we give an
illustration. This arrangemeut, which turns up for
a manger, and down for a feed-box, as the illustra-
tion wsili show, is hung on hinges from which it cati
h alipped off in divisions, ant put aside wiic lte
room is wanted for a drive-way or other purpose.
The wing will not generally bo ttecded for a dairy-
barn, as the accommndations it affords are usually
found in other buildings, which in MIr. M'a case ltad
been swept away by fire. A nmce and substantial
barn, capable of accommodating 30 co-r, .conl now
be built for $3,000 or prohobly less.

Cheoeo fatory Fhets,
lu answer to inquiries X. A. Willard gi-s, in the

Rural New Yorker, the following condensed summary
of facts, which will answer many questions in the
mindas of those net familtar with the business. .Ir.
Willard says :-

1. A building 75 feet long by 32 faut wide and two
storeys high will bo largo enonght te accomodate the
milk of 400 cows. The storcys should be each from
eight to nine feet high in the elear. A liard, dry,
airy location should be selected, with sufficient des-
cent in the rear of the building to insure the escape
ofdecomposing slop% to a safe ditsnce. The length

more, according to size and fnish. he app
inchding steam boiler, vals, &c., for furnisling a
factory the size nanted will not bc far froum "800.

2. The avere quantity of cheese per cowe for lie
scason at the cw York factores is about400 pounds.
Sometimes an average of 500 pounds is reached.
The season of factory wmork ranges from satvn tu unm

months. Only a few are kept open mn winter and
then cheese ài made at intervais of several days, or
accordug to tli quantity of mîk furnhed. At 400J
cos, averagtug 400 pounds each, the quantity for
lie season would be 160,000 ponnds.3 Firom I.60
toe $per 100 pounds is charged for manufacturing
cheese and fitting it for market.

3. Factories in lNew York, market checee -wvhen it is
30 to 40 days old. The price per pound varies in
different localities and from year to ycar, say from
12c. to 15e for shipping. Wherc thero is a gCood
home market botter prices are not unfrequently ob.
tained. Like all otherproducts, tlie prico ais govrned
Iy ti supply and demand and the quality of the
goods.

4. 'rite whey froim thn milk•of five to six cows is
usually considered suflicient for lie keep of one
hog, but it is advisable to feed meal of soute kind in
lte whey. .

5. lit Cid times choesewas sent to.market in bar-
rels. These are now out of date and boxes univer-
sally employed for packing. The cost of boxes varies
in di-frent ocalities. but perhap>s a littlo less than
ialf a cent per pound of the cices wotltl b the
averao expenso for packages.

6. ood cheese makers can ho had for front 75 to
$100 per month and board during the chteese making
season of cight to nine moniths. With a good mana-
ger the other help about, the factory uay be the
ordnary lands of lie country.

7. The profit rcalized per cow will depend upon.
tIlprice reccived for the ceiese and lie quantity
mtate. If 400 pounds be takein as the averige pro-
duct, and the cheese sells for 14c, the profits per
cci înay b6eaily calculattd.

S. Tito limeo fer ltaving lte milk aIl lu at lthe fac-
tory is generally regulated by lie factory managers,
from savon to cigit and even ine o'clock in tlie
morning and the same in the evening, during the
stummer.

9. If milk is properly cooled and mrated at the
farm it may be carted lire miles te the factory sud
arrive ln good condition-that is, on all ordinary
roads of New York. It is carried in tin cans.holding
fron 30 to 40 gallons.

10. A popular plan in Now York is teeet the-
factory ont Joint stock principieach person de-
livcring milk taking shares. Soenctimes a factory is
built and owned by one or more persons whe will
purchase the milk and run the factory on their own
accouut. In such cases the price et milk is -regula-
ted by the price of cheese. Thus, for instance, it
takes 10 pounds of milk te make one of cieese, and
the ten pounds cf milk is worth the price of one
pound of cheese less the cost of manufacturing and
marketing,. which la from two te three cents, accord-
ing to localities and circ-anatances.

1nproved Management of Cows.
M4r. G. C. Bradley, anu enterpnsing farmer of

Tefferson Co., N. Y., discussed this iustion Lfoiro
lis county Farmers' Club, lately, andi Corew a contrast
between horses and cows in referenco to profit, and
found that horses were much botter caret for and
prodiced as profit. .le figures the expense oft'cop-
iug n horsa as feilema -

127 bushtels of oats at 50 cents..SS 50
6 570 pounds of hay at $15 per ton 48 27
Labor in taking care of a horse, 15c.

per day .................................... 54 75
litterest &i inivcstnicîît. say $200-...14 <>0

Vcar, iskand deprecia lon 10 percent. 20 Oa
iterest oi vaggon, carriage, etc. .. 21 0W

, S226,52
Iahm; cast of a spa-n of hrses.... 453,04

He thinks herses are net made te pay t:ie cost of
keeping tlient. The cow, ie thinks, hept on the
pinch a.nd starvo system, witi a toti and a half of hay,
and a httle straw in the winter, will cost $22.50 for
wintering and 13.00 for suminerin, making a year's
kecp $35.50, and that lie will do w.I if lie gets 300
pounds of cheese, which at trelve cents will bring
e3G.00. leaving a balance of fifty cents over kecp.
But when a g(od côw is fed liberally, it will cost
$50.00 per ycar, and she will make 600 1bs. of celtese,
which at present pies, sixteen cents, would brng
$96.00, and leave a profit of 846.0, to cover labor,
risk, etc. Titis average of 600 lIbs. per cow lias been
reached by sone of lte best dairymen, and no one
should b satisfied til! b hns reachted it. He ho-
lieves that it is cheaper te keep cowa warm in good
barns, tlan to warm them with (ood out of doors,
and quotes Mr. Arnold, of Utica, N. Y., who says h.
lias foutid by careful experiment that 200 lbs. of haï
in a wann barn will go as far toward keeping stoca
as 300 Ibs. in a havn full of cracks and opetungs, and
thait he tried it witit toi côws in esch case. Ho
thinks the prAits of the future depend mostly upou
nntpr-oved.eeding it our dairies.-LiveStock Journal.

Cows are sociable, and understand more than we
suppose. The way 1 came in possession of this
choico bit of knowledge, Tim and I used to sing to
our cows. They knew; ve-ry quick when we clianged
from one tune te nother. Wo have tried thmn
repeatedly. hVlen -o sang sober church hiymns,
they'd lop their cars down, look serions and chew
their cud very slowly, reminding me-no irreverence
meditated-of nice old ladies in church, listening te
the words of the preacher ; yet all the while munch-
ing cloces. Thçn we'd change to somo quick air,
"Yanke 'eDoodle" or the like, and they would
shako their hcads, open their eyes blink' at us as
much as to say, " Stop, don't yI. know WC are the
Deacon's cows " Bt when w0 would stop entirel'y,
every cow would turn lier lcad as if asking us te go
on with oursinging. If it was pleasant, we generally
sang toetlier itugh the cutire milktng. I love the
dear aunals that add se much te our comfort. What
is botter tian sweet, golden butter, and nice rich
creami? Boys, wil you not be kind te the cows ?-
M. M.

Bins for holding feed are placed in the front end of the maniufacturing and press-room wil b about rino- for tho Preservation of Butter.
of the second story. The feed is elevated with a 35 feet. It should bo separated from the curtg. To three gallons of brino strong enough to'bearan
hoisting apparatus, and spouted down as wanted. room (lower storey) by a tight double partition, with egg, add a quarter of a pound of nice white sugr,
Tho feding and foddering is ait dono in the barn, a largo sliding door in teic centre hetween the two and one tablesponful of saltpetr . noil the brin,aud ono tal sf crfltr. ]3eI th rie
and the arrangernents for doing it are very conven- ines of prsses. A boiler-room anti a wood or coal- and when it is cold strain carefully. Make your but-
ient. roon will be erectCd at the end adjoining the manu- ter into rolls, and wrap each roil separately iu a

'the milking is aiso always donc in the btrn, and feturing-room, with a door botweei lie two. white tmulint cloth, tyinig up witl setring. Pack a
for this purpose it is located convenient to the dairy, front of the manufaeturing de artment, aud con. largo jar full, weight he butter down, and pour over
bouse andi dwelling, which are combined. Couven. nected with it, there should ho a building for a driv te brine until all i ubmerged. This brino will
ience and comfort in milkingare important considera, way and receiving platforn, whcre the teains can de. keep really good butter for a wholo year. l'c careful
tions, and they have been well provided, for. It is liver the ntilk unler cover. notto put upon ice butter that ym wih to keep for
warm and com- Iany length of

. . * -i. tm. lIn stum-
fortable in win. er, Ien te
ter. The sides met whi nt
of the barn are admit of but-
boardedupwith terbeingmacdo

ntoi-olls,pîîac,
matched stuiff 

cosely n mall
and battened, jars, andusing
tho doors and thiesamerme,
wmndows are all allo w i t t a

ugly fitted, 'Mcover 
lie but-

aa-ving noe gaps - terto c adepth

for cold winds M -~ å - -m'- four inche s.

te rush lin ; hlie corr stand tupon the ground Cheese factOies In ew York are usu-lly built of This excludes the air. and answers very nenrly as
and the floor lies ppon the grounti, givin1g no wood and cost all the way from $3,000 te $S,000, or well as the first matzhod suggested.--lJ'arMh atd
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