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while the cream is rising is another source. When *>**3 Farms-Thelr Fettll ty.
fresh milk is left to itself at ordinary tempera- We™ hSSTtak^ 
tares, the changes which are all the time going on ^y,e platform that science applied to
within it cause the development of a peculiar odor agriculture is calculated to do as much good as 
whose for&ation varies with the temperature— when applied to any human affairs. Still, it is 

The practice of gathering cream instep of mük I the higher the temperature, within certain limits, apparent ÏÏ' “
has become quite common in some sections of the I the faster it forms, and the lower the temperature tested by every-day experience.
Western States, and has been the subject of con- the 8i0Wer it forms till it ceases entirely. If the We have now before us a learned treatise on the

points of excellence and its defects. It has special if the mük is closely covered, it accumulates in fneTiubly deteriorate. In a mük dairy we are 
advantages in a sparsely settled country, because and aboTe thé mük, but mostly in the cream, and ^ y,at two-thirds of all the cow consumes » 
it aUows of a much wider range of transportation hence find„ it8 way into the butter to modify ^rnthe ïfcti’w^tati’ntieS
than milk. When carried in the vessel in common dayori and texture, and keeping, unfavorably. 1 ^ ^nd we have a long sermon on the
use, mük cannot be carred far, nor much agitated, milk M aoon Mt, could be quickly cooled so low as nature o{ oasein and the other articles of its com-
without becoming affected to the injury of the g^tly check the formation of odor, there potion that has been carried away, 
butter made from it. If long exposed to the tern- wonld u bnt little objection to clow covering. But what are There sre^no fermée
perature of summer air, it sours and the separation But> unfottunately, few farms afford facilities for no ^n about huge cities. * There is no
of its cream becomes impossible. If it becomes far gucb refrigeration, and hence the tendency from be^r w ^ bring up a poor farm than to «stab- 
advanced toward souring, but is not actually acid, cloge COvering is generaUy to depress quality. If, jigh a milk dairy on it No matter how poor it 
it wiU be liable to become so before all of the oQ the other hand, it is left open, there is a con- may beat thestart, itgeta hettarevs^ K^ùeta 
cream can be separated, and loss wiU ensue. Then, atant lability from its being exposed m so many ^ a milk dairy j, one of the best advertise-
again, ü much agitated on the way, it wUl become placea> to infection from bad air from without and What then is the inference ! No doebt,
churned to such an extent as to injure the butter ^ t -ury from thunder storms from which it is I our friends are right when they say ,that selling 
by giving it a greasy texture, if it do. -ot free when covered air-tight. VÎ SÏlttS &£
actually produce butter m the carrying can. Fur I ybe greet point in gathering cream only lies in for jy We fancy the soU is richer in min-
ther, cream ri.es best and most perfectly while the MV|118 the transportation of milk and leaving the constituents than it gets credit for, or else that 
milk is f e-h and new. To take the benefit of this Hb;m.miik in the hands of the producer. It can- there is quite enough for all purpoM returned to 
peculiarity it is necessary to get the milk to the ^ ^ BUC0e8efuiiy urged as a means for improving the-oU in JSjÿSÏÏEJESm- 
creamery without much delay. This necessitates butter eqUal to that afforded by creameries. That con of wbi0h the farm-ground of a milk-
short routes and carrying twice a day. Cream, on tbe gygtem 0f gathering cream is highly advantage- j dg£y}jae many fertilising advantages.
the other hand, when once separated, can be oar- oug where milk producers are too widely separated -----------
ried long distances with comparative safety. If it L |Jlow of gathering the mük, is beyond question- HOW V
sours it wiU not be spoUed for butter-making. ^ whery milk can be coUected, it is a question In the report of
Souring is thought to bean advantage by some. ^ be bîianoed in the minds of all concerned, ^^°nactual experience that good butter put up 
The writer does not share in this opinion, but whether a reduction in quality is, or is not, more ^ f0u0wing directions will keep in sound
many people hold it tenaciously. Neither will it equaUed by the reduction in cost condition one year t-Use *

way. But premature churnmg is easily avoided in Voclcker OB Batter. that wiU not leak. In packing the tub is turned
the case of cream, by having the carrying cans W , o. v _i m v.„ I on the small end, and a sack of ootton doth is
small at the top and then filled exactly fuU. In In his talks at the Royal Show Yard, Derby, to fit the tub, and into this the buttar is
Z way chunLg whUe on the road can be effec- England, Dr. Voelcker, the very eminent authority paoked until it r««h« ta witim, «£***» 
tually prevented even on very long journeys. said that England ought ta be more -eaily.eff- greovefor holdingthe ^fL ’̂and taTedge. of

The cost of drawing cream is but one-tenth that supposing in the matter of buttar and mght £ upon ta p
ine cost oi uraw g i{ her dairymen would learn how to make the . y,e head is put in its place and the

of drawing milk, for, m the first place, only JJ from Holstein, Den- hoops driven home. The package is now tamed
fifth of the milk is taken as cream, and then it is choice nuwer n 8 ^ ^ n P» ^ „n4 tod tÉe sack of butter drops
moved but once a day instead of twice, besides a mark and Amenca. t h P» ^ doL, leari^a space on the tides and top. Strong
great decrease in travel and mwestmenit> «f b-tta^i. prICffrom pasture ^th^Thole jrf

Taking the average routes ,t costa one and one bn herbs, some of Sjtta Srked, and the buttar is pretty effectatily
fourth cents a pound on butter for drawing the whicn con 8 ^ The excluded from the air. Where only asmaU quan-
milk For drawing cream over the same route, it which might even be ranke V tity cf butter is to be preserved, L. B. Arnold
would cost one and one-fourth mill But in draw- tion is: Can ordinary p«ture produce ^ee8 poking it in MM j«rn. By
would cost one an butter ? ud to that question I answer, ‘Decidedly, thie pbmYlittle brine is put into thejar, which is
mg cream so much longer routes are taken t precautions to prevent the thenpaeked not quite full of granulated buttar.
milk, that two miUs to the pound of butter will I y P P« churned ’ This Some bleached muslin is laid over the butter, then
come nearer to the average cost. cream turning sour before it J“ littie spwie above fiüed with salt, mid finally

difference tif opinion. Some hold that it is equally a8gmâl matter, and unconsciously allow the » ^11 butter in jars that the brine"be made
good in both cases. Others, that butter from cream to get somewhat sour before making butter; en h to hear an egg. To three nUtms of

<*?• rm 7at the factory. No one claims that the former is qU6gtion of „hallow or deep pans for ^jhita sugar ana o ^ ^
any better. Mr. Simpson, a dealer m Boston, <8etting> for cream, l am an advocato ,olLMake the butter into roUs and wrap each roll
runs a dozen or more creameries in Iowa, finds the of deep ones. After being fiüed with mük, these jn whito muslin cloth. Pack the jar
butter made from gathered cream not so good as pan8 should be placed in a vessel containing water wgight the butter down and submerge to
that made from gathered mük. There are some -^rdinrny gump -j-—^ aUttiT ice brine. _____

reasons for anticipating that it would not be quite mgy ^ uaed> an4 this would result in a large pro- Jn Thuringia Saxony cheese is made from 
so good. Cream can be raised on the farm just as p^y^ Gf cream rising. In order to prevent ran- utoM fjj0 potatoes, after being boUed, are re­
well as at a creamery, and just *8 good butter can cidity it is very important that the duced to a pulp. To five pounds of tide pulp are

a,..a™.«Auwi w'SS-Ti.'srT:tw/ssî
practice such is not the rule. Farms lack refnger WQuld impre8S upon you that the less chemicals th# mixture covered up and allowed to lie 
ation, and it is difficult to procure it without con- u8e, or the less you attempt to meddle with days, according to the season. At—in-* 7*ijs; srawsrat,sss*Wïj£ç ^ïurâârtw S:As cream is estimated by the inch, the mechanical process. If you pour off the butter- au®^uoug moisture escapes. They are then aUow-
be set deep to get depth enough to the cream to mük u goon M the butter comes, you wiU have P® , jn tbe ghade> ua placed in layers in

When butter much more free from the cheesy or curdy , vessels where they must remain for fifteen 
it will 1 envelope which originally encased it m the creamy d *

a» jjcsi aiaa?»;hsrs,tss".»" iAsata-* “

ilie $airy.
Cream fathering.

BT L. B. ABNOLD.
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estimate it with approximate accuracy, 
milk is set deep it needs to be cooled or

too soon for the cream to rise well, and it will 
butter. This is onesour

get off flavor and effect the
of inferiority in butter from gathered cream. |

e mük cans air-tight I wise.source
The practice ofgcoveringith

XA.

v

£

. . . ■.

m


