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Bins for holding feed are placed in the front end
of tho second story. The feed is elevated with a
hoisting apparatus, and spouted down as wanted.
Tho feeding and foddering is all done in the barn,
and the arrangements for doing it are very conven-
ient.

The milking is also always done in the bamn, and
for this purpose it is located convenient to the dairy.
house and dwelling, which are combined.  Conven-
ience and comfort in milkingare important considera-
tions, and they have been well provided for. It is
warm and com- RS NS
fortable in win-
ter, The sides
of the barn are
boardedupwith
matched stuff
and battened, €
the doors and ~
windows arce all
snugly fitted,

of the manufacturing and press-room will bo about
35 feet. Tt shouldl Do separated from the curing
room (lower storey) by a tight double partition, with
o largosliding doorin the centre between the two
lines of presses. A hoiler-room and a wood or coal-
room will be erected at the end adjoining the manu.
facturing-room, with a door between the two. Iun
front of the manufacturing departmert, and con-
nected with it, there should be a building fora drive-
way and receiving platform, where the teams can de-
liver the milk under cover.

leaving no gaps

for cold winds
to rush in; the cows stand upon tho ground
and tho floor lies wpon the ground, giving no
chance for wintry currents to drive under and
crowd up through cracks to reduco tho temperature
insido to a level with that outside. The stables
never freeze.

In the summer it iscool and airy. The stubles
contain 46 stanchions whilo the nmaber ol cows
milked is usually about 30, so that there is no swel-
tering beat from cows boing crowded together tos
closely. Ventilation is easy and ample. Desiles
the admission of air through the doors, there arc large
wiclkets in the sides of the barn abovo and behind the
cows, as shown in the clevation, and directly behind
each fourth cow is a small door 30 inches square,
opening down to the stable floor. These hittle doors
are s happy nrrangement, While the ‘warm air
passes out through the wickets above, the opening of
these doors never fails tolet 10 a current of fresh aur
that strikes directly upon cach cow, and is enjoyed
alike by the cow and her milker.

The cost of the barn and wing was about $6,000.

Tho main barn cost something over half this sum. |8

As theparts were built together, & separate account
of cach was not kiept.  Parties desiring to build with
less expense could somewhat shorten the length
of the stables for tho number of cows, and build a
cheaper manuro shed.  Fourfeet could bo saved in
the width of tho barn by adopting tho combined
manger and feed box, recently invented by Iarris
Brothers of Newport, N. Y., of which we give an
illustzation. This arrangement, which turns up for
& manger, and down for a feed-box, as the illustra.
tion will show, is hung on hinges from which it can
be slipped off in divisions, and put aside when the
room is wanfed for a drive-way or other purpose.
The wing will not generaily bo needed for a dairy-
barn, as the accommadations it affords are usually
found in other buildings, which in Mz. M’s case had
been swept away by fire. A nice and substantial
barn, capable of accommodating 30 cows, .could now
be built for £3,000 or prohsbly less.

Cheese Factory

Tn apgwer to inquiries X. A. Willard giszTe, in the
Rural New Yorker, the following condensed summary
of facts, which will answer many questions in the
minds of those not familiar with tho business. Mr.
Willard says :—

1. A building 75 feet long by 32 feet wide and two
storeys high will bo largo enongh to accomodate the
milk of 400 cows. The storeys should be cach from
eight to nine fect high in the clear. A hard, ary,
airy location should be sclected, with sufficient des-
cent in tho rear of the building to insure the escape
of decomposing slops to & safe distance. The length

asts,

D g e

Clicese Zactories In Wew York are usaally buile of
wood and cost all the way {rom $3,000 to 35,000, or

more, according to size and finish.  The apparatus,
including steam boiler, vats, &e., for furnishing a
factory the size named will not be far from $800.

2. The average quantily of cheese per cow for the
season at the New York factories 1s abont 400 pounds.
Sometimes an averagoe of 500 pounds 1s reached.
The scason of factory work ranges fromseven Lo nmy
months. Only a few arc kept open i winter and
then cheese is made at intervals of several cays, or
according to the quantity of milk furmisbed.  Av-100
cows, averagmg 400 pounds cach, the quantity for
the season would e 160,000 pounds.? From 3$1.60
to 52 per 100 pounds is charged for manufacturing
cheese and fitting it for market.

3. Factories in New York, marlcet checge when it is
30 to 40 days old. Thoe price per pound varies in
different localities and from year to year, say from
12c. to 15¢ for shipping. Where thero is a good
homo market better prices arenot unfrequentiy ob-
tained. Liko all other products, the pricois governed
by t]he supply and demand and the quality of the
oods.

4. 'The whey from the milli'cf five to six cows is
usually considered suf:cient for the keep of one
hog, but it is advisable to feed meal of some kind in
tho whey.

5. In old times chocsewas sent toanarket in bar-
rels. These are now out of date and bhoxes univer-
sall cmplogcd for packing. The cost of boxes varies
in different localities, but periaps a littlo less than
half a cent per pound of tho cheese would be the
averago expense for packages.

6. Good cheeso makers can be had for from 875 to
$100 per month and board guring the cheese making
season of cight tonine months, “With a good mana-
ger the other help about, the factory may be the
ordinary hands of the country. .

7. The profit realized per dow will depend upon
the price received for the cheeso and the quantity
made.  If 400 pounds be taken as the average pro-
duct, and tho cheese sells for l4c¢., the profits per
cowmay bo'easily calenlated.

8. Tho time for having the milk all in at the fac-
tory is generally regulated by the factory managers,
from seven {o cight and even nine o'clock in’ the
morning and the same in the evening, during the
summer. _

9. If milk is properly cooled and wmrated at the
farm it may be carted five miles to the factory and
arrive in_good _condition—that is, onall ordinary
roads of New York. It is carried in tin cang holding
from 30 to 40 gallons. )

10. A popular plan in New York is fo crect the
factory on the joint stock principlo cach person de-
livering milk taking shares,  Sometimes a factory is
built and owned by one or more persons who will
purchase tho milk and run the factory on their own
necount.,  In such cases the price of milk iaTegula-
ted by the price of checse.  Thus, for instance, it
takes 10 pounds of milk to make one of cheese, and
the ten Pounds of milk is worth tho price of one
pound of cheese less tho cost of manufacturing and
marketing, which is from two to three cents, accord-
ing to localities and circmmnatances.

Brino for tho Preservation of Butter.

To three gallons of brino strong enough to bearan
cgg, add a quarter of a pound of nice white sugar,
and ono tablespoonful of saltpetre.  Boil the brine,
and when it is cold strain carefully. Make your but-
ter into rolls, and wrap ecach roll separately in s
white muslin cloth, tying up with string.  Pack a
large jar full, weight the butter down, and pour over
the brinc until all is submerged. This hrine will

keel; really good batter for a whole year. Be careful
not to put upon ice butter that st wish to keep for

any length of
ame. Insum-
sner, when tho
heat will not
admit of but-
terbeingmade
intarolls, pacit
closely insmall
Jjars,and, using
thesamebnne,
allow it to
cover 1he but-
F,  terto adepth
- - v of at least

e Raskiat2mm . — {our inches.
This cxeludes tho air, and answers very nearly a3
\;'Icll ag tho first meihod suggested.—-earth and

omie

Tmproved Management of Cows.

Mr, G. C. DBradley, an enterpusing farmer of
Tefferson Co., N. Y., discussed this o‘uusnon Leforo
his county Farmers' Club, lately, and drew n contrast
between horses and cows in refercnco to profit, and
found that horses vwere much better cared for, and
produced less profit. e figures the expense of ‘kcop-
ing a horse as follows .

37 bushels of oats at 50 cents . . ....8658 50
6 570 pounds of hay at 15 perton 48 27
Laborin taking care of a horse, 13¢c.

PET GAY wenvraniercnsnininmeeranrersasasns 54 75
Interest on investment, say $200...... 14 G0
Wear,riskanddepreciation1Opercent. 20 09
intevest on wvaggon, carriage, ete. .. 21 00

$226,562
Making esst of o span of horses.... 453,04

He thinks horses are not made to pay tue cost of
Ieeping them.  The cow, ho thinks, kept on the
pinch and starvo system, with atonand a half of hey,
and a httle straw in the winter, will cost $22.50 for
wintering and §13.00 for summering, making a year’s
keep £35.50, and that he will do well if ho gets 300
pounds of cheese, which at twelvo cents will bring
$36.00. leaving a_balance of fifty cents over keep.
But when a grsod cow is fed liberally, it will cost
250.00 per year, and she will make 600 1bs. of cheese,
which at presend prices, sixteen cents, would bring
$96.00, and leave a profit of $146.00, to cover labor,
risk, ete. This average of 600 Ibs. per cow has boen
reached by some of the best dairymen, and no one
should be satisfied till be has reached it. Ho be-
lieves that it is chicaper to keep cows warm in good
barns, than to warm them with food out of doors,
and quotes Mr. Arnold, of Utica, N. Y., who says he
has found by careful experiment that 200 lbs. of hay
in & wann barn will go as far toward keeping stock
28 300 lbs. in & Larn full of eracks and openings, and
that he tried it with ten cows in cpch case. Ho
thinks the pralits of the futuro depend mostly upon
improved feeding in our dairies.—Live Stock Journal.

Cows are sociable, and understand more than we
suppose. _ The way L came in possession of this
choico bit of knowledge, Tim and I used to sing to
our cows. They knew very quick when wo changed
from ono tune to another. We have tried them
repeatedly. When e sang sober church hymns,
they'd lop their cars down, look serious and chew
their cud very slowly, reminding me—no irreverence
meditated—of nice old ladies in church, listening to
the words of the preacher ; yet all the while munch-
ingcloves. Then we'd change to somo quick air,
“Yankes Doodle” or the hike, and they would
shake their heads, open their eyes, blink' at us as
much as to say, *¢ Stop, don't yLu fnow wo are the
Deacon's cows ¥"  But when we would stop entirely,
every cow would turn her head as if asking us to
on with our sin%ing. If it was pleasant, wo generally
sang together through the entire millung. 1love the
dear animals that add so much to our comfort. What
is better than sweet, golden butter, and nicerich
cream? Boys, will you not be kind to the cows 1—
M. M.



