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4) bkin m rich crMm,
5) Keep the cream cool,

6) Chum at the tenpenitnre that will give r flaky g<«nule in the butter,
(7) Use clean pure water for WMhing butter, not more than three degroos

colder or warmer than the bnitennilk,

(8) Put the butter up in neat, clean, attractive packages,
(9) Ke^ everything in and about the dairy clean and attractive.

Note.—Copies of this bulletin in English or French may be secured free ol
<H» application to the Dairy and Cold Storage Commissioner, Ottowa.
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