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h iiU SZl'fr°'*"; " ^^"^ *''••'" °°'»*'°'' 27 por cent, or over of butter-f«t

wr^nt it cLrEI *f'°Pr*t«'«f th-n the.e
;
but if it oonfin. only 18 to 20percent it cannot be churned satisfactorily unlew at higher temperatures

Thereasons for cream being difficult to churn in a creamery are •

^mpJ^S^rXrHcte'rcrr' "'•"'""' ""^ '" ''^^'' *' ^^ ^^ *

2. Too mo«». cream in the churn ; it should be only one-third fall.
3. The temperature is too low.

4^
Adding too much cold water too soon after the butter begins 'to gather.

-^mlfjl
forms into round, smooth granules, and considerable dithcultv isS "

J""^"^"!'^ •" gathering the better properly. To overcome lhi»dit

2^wVh°ioK'\'?f ^*T '••°°^^« ^«^^»t« ''°'» "Jdfng ti^mTh cold water

i dL^!d in fi
''H*^^"'^' r » "ffi-'i^^t quantity to caSse the butter to gather

mintti^iteMrbrkr " ^'"' ^""" ^*'°"^' *''''^y« ^'^''^^ - •- *fa- te"

tarfiyj'lJIiJ**^^' "t*""*!,
*^^ *"'^" *°*° **>« °'»°"»- Add butter coloring beforestaring, ,f the market demands it. Half an ounce of butter colorZT 000 lbsof milk separated will be sufficient for the Canadian markets Us? ono«i.h?h

°blu°s^T:/tir '"w';-^"i"'^
'""'«*'^'^ the winrmttha'^'None Z^^oe used for either market m the summer months.

in theVhum
**

T^ ^l
*° 60 minutes to churn, according to the quantity of creamin the churn. The churn should run from 55 to 60 revolutions per minute. '

!,«« u *"®1™. thickens and concussion stops when churnina ^his will bs

Sratore'TnoL°hwr'T\'i'L'^l^^^^^^
«°'"' cold wate^raCt 5? ternperature. Enough water should be added when the butter breaks or when half

JJo^rl^'chuZr
*'^ '""" '^^"^ ^^''^^^^^ *«° -- - ^«'°- ^^^oZ^^

or thltftHSrtrt^ '^^ tiZe-' ^''^' ^"^°"' *^^ ^^ '^ «-"'

If small particles of batter are seen on the first buttermUk drawn oft th«ohuming should be continued for a few turns.
"""^wf«»ur drawn oft the

Washing the Butter.

.^^J?®/®'""® °I ^**? "^^ *° ^*"*» **»e butter once should be equal to the

Tg t";L ^ThTc^mrl- ^ JTk
*™°"'^' "*y '« ''^^ »* «-»» timelhen^jT

S! #15 ^^ The temperature of the water used should be at from 54' to 68" inthe fa
1 and winter months, and from 45° to 60' in the summer months If the

^IXT' """^ '^^
''.^'r

"°' *'°^^ «°°'^«^. P°t «"»e «»lfc into the water and

StS in"th1'"or„r'°/\^' u' i^
'°

^t
•^^^'^*«" *° "^^^^ « *»»« batterTs to beMUtod m the churn it should be washed with water cold enough to prevent itfrom massing together too readUy when the salt is being mixed in Wwh the

oncM., '"'•f
•''^'' ^* V^^^J ^ ^ ^«»d '"^ ^ol'i storage for some tima WaSh

??1MI^?J'-]"1^^^"*>** thebutter is to be consumed in less than two moTt"
M«« ffir^' r ''"^''' " ^^^ ''."'''"' ^ forwarded weekly for immediate consumo-

and whl''w.?~^'^ *° ""^^ ''' ^*^" -"^^o** ''°'>^» ^«» i^ the cold weSand whew water is scarce or impure. When not intending to wash the batter
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