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The butter, after having been salted and worked ovcr is aUowed to 

stand till evening, and is then worked a second time and packed. A but­
ter worker consisting of a lever fastened to an inclined table, is used for 
working the butter. Sometimes, in hot weather, after salting and working 
the butter, it is taken to the spring and immersed in water, when it is 
taken out, worked over, and packed in sixty pound pails. _ _

White oak firkins are used for packing, and the greatest attention is 
given to have them strongly hooped and perfectly tight, so as not to allow 
the least leakage. They are thoroughly soaked before using, in cold water, 
then in hot water, and again in cold water.

After being filled with butter, they 
poured in at the top to fill all the intervening spaces. Another advantage 
resulting from this butter factory system, is that the skim milk is turned 
into skim cheese ; but I shall not dilate upon this point.

Wherever butter is made for sale, it seems to me this system should be 
adopted.

The butter factories, so far as introduced, if managed by competent 
persons, have proved a success, and have revolutionized the dairy product 
of the neighbourhood.

They effectually do away with grease, and put upon the market a high1 
flavored, high priced article.

Wherever butter factories are established consumers go into ecstacies 
their introduction. “ Wc now know,” they say, “ where we can always 

lay hands on a prime article, and wc do not mind the cost, for it is a rare 
delicacy.”

It is sometimes contended that the practice of washing the butter de­
tracts from its fine aroma. Doubtless this is so when the washing is ex­
cessive. It is difficult and laborious to expel the buttermilk simply by 
working or kneading.

The more completely we remove the casein the better and longer will 
the butter keep without spoiling. One objection to the Holstein butter is 
deficiency in long keeping qualities. Washing, therefore, in water seems 
to be indispensable in removing more perfectly the caseinous particles and 
securing butter that will keep. The Orange Co. Factories are provided 
with butter cellars, cool, well ventilated, and perfectly free from all taints 
of decaying substances. It is needless to say that these are indispens- 
able to the butter maker.
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