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wards avoiding them in future. Below ie a sample 
of an ordinary score card :

SCORE CARD.

My system is this : The water is forced by 
hydraulic ram at the spring stream into a large 
tank in the barn. Troughs are placed in front of
the cattle and connections made to the tank with | The Dairy Thief.

Bffl
troughs are arranged with covers so no dirt or lit-1 Thatdoes’ntpay her board,
ter can get into them (and if anything gets in they I He keeps the beast because she's now
are cleaned). The advantages are these: The The beet he can afford.

Ï* a no““i temperature, nothing Once, as the ennroee in the east,
to chill the systems of the cattle by an over-1 He drove his cattle home ;
draught. They can drink at will, or at least three Set down beside the brindle beast
times a day, in quantities according to their own her milk to foam,
inclinations, undisturbed and unmolested, not be- I But Brindle shook her nimble foot, ,
ing hooked or crowded away by a stronger animal. I Displacing Bill's support: I Judge.
ügp ”ft!n wifchM°"t<l00r watering that HliTte&d^TC£tort!e brute With regard to the exhibits, we shall now
<*ttle on » ©old day would take only a few swal-1 aider the defects pointed out on the score cardé
lows and shake their heads—yes, crimp up their I 11 You long-legged, lanky, lean old fool I discuss means whereby they may be avoided.

NffiüMîS"stool, I find a couple of samples with “old” flavor;
in would be no more I You'll kick the bucket too." there may be various reasons for that, but the

water that day, an over-dose the next, and the , w , answers to the questions show in both cases that
following ^yprobablya derangement of toe BUI wortoeaohjeartop», the debts the cream wa8 Lpt from five days to one week
wtih^ndoor wÂ^erinir some an^iall JhHnW He'dbetter «“jty threats In addition to this we find also that the cows from

? ^ ““mala will drink a And turn her Into beer. whose milk toe butter was made have been milking
Wi. da?,in Bmali quantities, while others —---------------------nearly ten months. When cream is kept too lone,

?w y 1&rger quantities. Hints for flaking Butter at Home -- Churn- the fermentation goes into toe wrong channels, 
feediL^venSit^rt^ fed ing - Salting - Packing. producing flavors termed old, bitter, tellowy, etc!
ttoVifî drink £me d^more ÙuTta (From an addresf delivered at Laoorabe Exhibition. Dot. 6. b, In order to make a strictly fine quality of butter,
«rood for tharn Wi fch en si 1 “ÎÏÏLÏ C. Marker. Dairy Supt. of Alberta.) we must not keep toe cream too long before churn-very freely,™ rod whero nrit& eSi^^rïlSta I have been requested to act as judge of the dairy mg ; it is essential to churn often and notholdthe
•&* i£S T£ I prod™» -d U, g.... .Oort on th.on.iblU | ^UTÆ^Tib.^.'ra

liev® practice way to successful dairying with a view of making some suggeetions, based on milking a long time.
SSL youS<caStl^give*itas toïy ïeeiih character of the exhibits, which might help and I found in one case a sample with “ heated”

Foryoungstock fndoorwateringis fodKi^ble encourage some of the patrons. flavor, winch, I think, is caused by ripening the
Waterloo Oo., Onh 1.WbSSSÏÏT I Before entering on my subjectl wish to consider | cream at too h,gh a temperature

with you for a few moments toe value of our agri-1 caueS by the cowJl2&g sime strong"flaîoï£d 
cultural exhibitions, more particularly the educa- herbs or weeds. Herbal flavor ie sometimes called 
tional feature of them. I “ sectional flavor,” being peculiar to certain sec-

Besides offering prizes for such articles and prod" tions of the country.
British Science Association meeting I overlooked I nets as are of a superior quality, they excite a wifch ^“"exceptions go^d® but* he^e ^^h^ve’a
“ W?1 nE® ?TluU?i.pr?iPar!d- by ¥*' F' Mendly Bpirifc of competition and rivalry among couple of eampkJwith a weak texture, containing 
®hutt, M. A., Ohemtot to toe Dominion Expen- the exhibitors. Competition is not only commercial too much moisture ; these samples were evidently

ofCanadian I warfarei but also toe great vehicle of education, churned at temperatures higher than desirable.
KstSS» o,I^r^5.eoAt£X:s.;?nî,â;; n.™,, ■». »... «*.***.
chemical analysis alone cannot diagnose the pro- and progress made in the most prominent agncul- hgoffc ïoldinï exî2li>e k^iîtoro
dîîtina»Bunshine°and tflmnsrata™18^ 8ecti°nB .a°d countries of to-day than compe- ^ “8 afterwards JJgj
drainage, rainfall, sunshine and temperature, he tition and a higher standard of general education injury to the texture. While it is not practicable

'wîfohSly b?pranMn which folio wain its wake. These two great factors tolay down ^utoas to churning temneratur^ 
the «oil will miide the farmer to minnlv d«flrienni«a ln modem civilization are as cause and effect. We wmen sometimes vary as much as 10 bahr., weI might consider the great market of toe world- J™} **£-~m*d churning should take about 
Pot or plot experiments with the various fertilizers I Great Britain—one huge progressive exhibition. * .7. ' , , ..... „

Si, « ■“*?, “dLi'8""" p',“‘ p~d«'SoUtre..whlf le
the determination of available plant food will be product8 °* Au® quality. The competition on toe butter palatable, it being, to a great extent, the 
reached along toe Hu— of Dr. Dyer’s citric acid I British market was never so keen as at present ; all moisture which distinguishes butter from lard in 
method. He presented tables of over sixty analy- competing countries are doing their utmost to have £°e m»tter of texture. We have then to strike toe 
see and followed Dr. Hilgard in the statement of the privilege of catering to that great consumer. ?appy m ,mm °.r we shall find the texture of the

buw.,rS;^."uq7. U..
Ts ‘rriÆ.F*’'ts? w“ lMed °° u“ co,oro'Ju”
of potash. On soils falling below fifteen it will pay yon, and this feature should not be lost sight of. mh ... , . .. . . .. „
to use potassic fertilizers. Less than one per Remember there is always room at the proverbial ftn Jb£ als? a matter °£ t*8*6-
cent of lime in clay soils indicates a deficiency in « ton the ladder ” and—that we must rlimh in and should be regulated to please our customers this mineral. -Phosphoric acid should appear in 0I^eP £ re^hR »l8° to suit the general quality of the butter, as
the proportion of fifteen to twenty-five parte in Previous to the exhibition toe following list of a multitude of mistakes made

thousand, but its adequacy is largely dependent que8tions was handed to each exhibitor, who re-1 LwJ£5S hJB'B“er intended for export

Bî5M5ÏÏS ÂtSS-iï ‘“7^ hf ■ i5S whi'Æ
ï kSSES =..„a.„h.

the fertile soils of other countries, and that many I 4. Was the cream raised in deep pails or shallow pans ? ance or finish of the several entries. If the appear-
Canadian soils are possessed of most abundant I 5* 50W 80011 the milÿ-set after milking ? ance be not attractive, as a rule we do not feel
stores of plant food such as to allow of their favor- 508It™HeepUp”ito!“what™ m the temperature of the encouraged to look for any other qualities ; this is 
able comparison with the richest soils of which we water in which it was set? especially true regarding dairy products. “A
have any knowledge. J. Dearness, 8. Was the cream skimmed off the milk or was the skim- thing worth doing is worth doing well.” The

med milk drawn off at the bottom of the can? buttermaker who produces a fine quality of butterAn Excellent Farm Paper-Where to I ming?ntutimlo7“humto^Tm ep the.time of skim- ia also carefuI top give it a neat and attractive 
Place the Tank. I 10- What temperature was the cream kept at while | appearance.

To tiie Editor Farmer s Advocate: I P11. What was the temperature of the cream when put Into | . Packages.—I think it would be well to point out
Sir,—In answer to “ Subscriber’s” query in your the churn ? ma few words how the market likes the butter put

October 1st issue as to the best location for the 12- How many minutes did the churning take!? up; this should, after all, be our guide For theJsshASMatssriareJisrpi S.*^tt"a1L^^bssssT,1sa
plenty of room for roots. Just inside of barn doors The objects in sending out these lists were to with the best quality of parchment paper wetted 
we bored six holes through the sleepers, and hung ascertain the particulars in connection with the in cold water or brine. This is waterproof, and nre- 
our supply tank in the rootoouse on six iron rods, manufacture of each entry of butter on exhibition; vents the moisture of the butter from soaking 
It takes up very little room. By boring a hole in Ito compare with them the results of toe scoring, through the wood and giving the packages a wet! 
the barn floor we can connect pipe with engine for ®nd ln that way to point out where the mistakes, mussy appearance. The butter should be packed as 
threshing. The frost never gives any trouble. “ any, had been made in each particular case ; and closely as possible with a wooden nacker. The best

It is twenty years since first I took the Advo- I also to impress on the minds of the exhibitors that way to finish the upper surface is to nack in more 
CATE. It is an excellent farmer's paper, full of » number of conditions have to be complied with in butter than the package actuallv holds then draw 
valuable information regarding everything belong- order to make a good quality of butter as economic- a tine cord, stretched across over the edee of the 
ing to the farm. David Robertson. »Uy as possible, or, in other words, with as little package, through the butter. The surplus thus

Middlesex Co., Out. | toes of butter-fat m the skim milk and buttermilk cut off is removed and the surface is perfectly
A Good Point Along With Subscription. I Ç'he replies accompanying the butter which was and nail the cover on tight6 W‘th parchment paper 

To the Editor Farmer’s Advocate. awarded first prize show that the cows had always Prints are made in small boxes known as butter
Sir,-Find enclosed two dollars to pay for the access to good drinking water and to salt. The printers, holding one-half, one, and two pounds of 

Advocate for toe years 1897-1898. I water cattle milk was set m deep pails immediately after it was butter. The movable wooden block of tt« nrinW 
in the stable, and think it has everything milked, and left for twenty-four hours in water at should have some initial or trade-mark carved I 
in its favor. The cattle get water when 45° F .The creamwas ripened[for twenty-four hours it, so that each print of butter could be' stemned 
they want it and do not get chilled. It does not and churned at 60 F., the churning taking about tastefully. Prints and rolls should alwavs be wran-
interfere with turning out when you desire to thirty minutes. The butter scored 97 points out of ped up in parchment paper Ornamental huiter ia
do so. The tank is placed in the straw mow, beside a possible 100. . oniy made for exhibition, and should not be sent
the granary, over the alley in front of the cows, The score card used by the judges is a very valu- there unless a special class and prize be awarded it 
where the warm air from the stable helps to able feature of the agricultural exhibition, as it I 1 eu lc*
keep it from freezing. Pump water with wind- shows the awards in points, made by the judges, 
mill from outside of barn. Did not know what I also the defects found in each entry, 
comfort doing chores meant till I got water inside. I Experience teaches that improvements are sure 
Success to the Advocate. W. A. Beebe. to follow when the exhibitor, bavin

Durham, Co., Ont 1 pointed out, decides to concentrate

DAIRY.m

1
REMARKS.

i Flavor (45)
Grain (251
Color
Salting (10)...........
Appearance (10)..........

Total (100).........
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Chemistry of Canadian Soils.
To the Editor Farmer’s Advocate:

Sir,—In » note upon toe papers of special inter
est to Canadian farmers which were read at the
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