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sult In a more even flavored Dbutter
during the year,

SIIOGLD WE WASH OUR BUTTER ?

During the past year, we have made
cene experiment each week, by takmg
out about one-thitd of euch churning
and salting, working and packing this
In 0 tub without washing. The remain-
tng two-thirds we washed once; and
then salted, worked and packed one-halt
of it. The other hulf (or remalning
third of the original churning) we
washed  twice and then  sulted,
worked and packed t.  We have
round that by adding about 25 p, e,
of witer to the contents of the churn
before drawing off the butter milk, we
fhin the buttermilk and so allow 2 bet-
ter separition of the butter, whereas,
It this Is not done, it is Qifficult to get
the buttermilk from the butter. We
would recommend adding in winter
about 10 p. ¢, of water at churning
temperature, when the butter "hrc'lks,"
and the remaining 15 p. ¢, of colder
water after the granules .lre full size.
After this, revolve the churn a few
tmes to mix the water with the milk,
and then draw off the buttermilk and
water.

As a result of the season’s  experi-
ments on this point, we iwwould recom-
mend little or no wnashing  where the
Lutter is made into pound prints for
customers who like highly flavored
butter, and who will consumne it in from
cight to ten days after it is made. While
we have found the unwashed butter
to keep fully as well as the washed in
some cases,yet the general results indica-
te that the former has not quite so good
keeping quality as the washed butter.
For packing in tubs, butter may be
washed once or twice, hut we feel wa-
tistied that many makerg are spol.inz
the tlavor of their butter biv too much
washing, To-day (Dee. 28th) 1 have
Just examined three prints of butter,
from the same churning, made at the
dairy on the 18th instant, and the print
of unwashed would score three or four
points higher in flavor than the others
which were washed. Winter butter

vspeclally  should not be washed too
much.
THIS Oll, TEST CHURN COMPAR-

ED WITH ACTUAL RESULTS
IN CHURNING

The oil test churn has been the sub-
Jeet of 1 number of attacks from pa-
trons of cream-gatherlug  cremmeries
and others. Jo compare this test with
the actual yiclds of hutter from the
churn, twenty-seven trials were made
durlng the months of July ‘ugust and
Septembor.  Altogether, <(here  were
churned 2,35 pounds of cresun, which
made 592 pounds 5 ounces of butter.
Tested by the oil test clinrn method,
there were 5306 inchies of cream,
which varied in the test from 75 p. ¢,
to 140 p. c. 'The total amount of Lut-
ter credited in these churnings by the
oll-test churn was $75.94 pounds, com-
pared with 502,34 pounds as the actual
yicld, a difference of 16.4 1bs. Half of
thig difference was made in one day,
June -30th, when the oll test credited
the churning with 20.43 pounds of but-
ter, whereas the actual butter churn-
ed wag 3842 1bs. Why there was so
much difference on this particular day,
It Is difiicult to say.

Only three times out of the twenty-
geven triais did the oll test credit more
than the actual yield from the churn.

EXTERIMENTS IN IFBBDING

“Yalue of milk for calves"—Beginn.
ing May 6th, an experiment was com-
meneed to find the relative value ot
skim milk and whole milk for calves,
‘'wo grade calves, as nearly altke in
age and welght as we could get, were
selected.  Nuwmber one, fed on skhm
milk only, was dropped May 3rd and
welghed G1 pounds on May 6th. At
the cnd of six weeks it weighed 141
pounds, a gain of elghty pounds, or
searly twe pounds per day. During
this time the culf drunk 714 pounds of
skim milk. Ca’¢ number two fed on
whole wmitk (dropped April 10th) weigh-
od 75 pounds at the Leginning, and 201
pounds at the end of six weeks, it gain
of 12¢ 1bs., or three pounds per day,

These calves were both sold to a lo-
eal buteher, who pronounced the cvif
fed on whole mllk worth one cent a
pountd more than the other. The calf
fed on skim milk sola for $3.50, (1) and
the one on whole milk sold for $7.50
Allowing $1.60 as the value of No. 1
calf, and $1.00 as the value of No. 2 at
the beginning of thie experiment, we
have $2.00 as the value of 714 pounds
of skim milk, or 28 cents per 100 pounds
and $§5.50 as the value of 7i4 pounds
of whole milk or 77 cents per 100
pounds. To produce one pound of gain

tequired 8.9 pounds of skim milk. The

whole milk gave one pound of gain for
406 1bs. fea.

Litter expericnce, at least not when

‘Just taken from the iwilk, so we inves-

tizated a little and found that age was
all that was needed, and our separator
cream, when 24 to 36 howrs old, would
whip without churning, it would also
make good fee-erean or anything else,
and we were happy ; so were our cus-
tomer's.

If our friends in the west will apply
(his suggestion, us scems best fn thelr
own case, it may be of use, anyway it
is free.

(. H. WHLITCHER.
Durbam, N. Y.

We are very glad that Prof. Whitcher
Leeps the “old harness” within reach,

but regret that he so seldom puts it o

We suppose he might have gone into
various and sundry suppositions in re-
gard to the effect of age upon creaw,
and attributed the changes which take
place to the activity of the bacteria.
i'robably bacteria may have some in-

. | fluence, but we cannot help but belie

ve that there is & mellowing or ripen-
ing that comes solely from age and
without the intervention of microbes
of any kind (S0 do we. Ed. J. of Ag.)

POINTS IN COW KSEPING.

Referring to the performance of the
thiree Holstein -cows at the Aichigan

l:)xperimcnt Station, Rosa Bonheur,
Houwtje D., and Belle Sarcasue, which

we published in full some months ago,
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GIVE SEPARATOR CREAX AQGZ,
AND IT IS ALL BIGHT.

——

Ed. Hoard’s Dairyman :—H. E. B,
on page 288, wants to know why the
separator creamn he furnishes falls to
glve good satisfaction for ice-cream
making.

There was. once a time when we
thought we knew lots about sopara-
tors, milk, cream, cows, butter, and the
whole dairy business in general and
particular. Well, we are still reading
the “Dairyman” and keeping in sight
of the procession. Though we have
uot had the hatness on for & year or
two, still we know where the old rig
is, and will just pause in our regular
daily course to suggest to . E, B. that
the trouble comies from the newness of
the cream, probably. We went through
this mill with the first Hand Separator
ever run in New Hampshire, in 1856-7,
and were accused of furnishing “thin
cream™, when, as a matter of fact, we
were giving our customers a cream
withh 4 to G p. ¢, more butter fat in it
than we had been doing with the old
fced sctting. Still it did seem thin and
it wouldn’t whip, as we know from

(1) And, probxibl;,‘ was a bony beast,
from too much phosphate in the skim-
milk,—~Ed.

with photogravure illustrations of the
animals, we find in an exchange the
following deductions as summarized by
I'rof. Smith :

1. The similarity between the forms
of these cows and the ideal dairy type
us exemplified in the score card goes
var to confirm the value of the latter.

2. The size of the udders and bellies
requisite to -'¢ production of extraor-
dinary ylelds scems to indicate that the
cows must be relatively large if & phe-
nomenal-recoid is desired.

3. Perfect hiealth, a glossy coat, thrif-
ty appearance and a good coat of flesh
are not incompatible with the best and
most economical dairy performance.

4. In feeding dairy cows successfully
they must be treated as individuals,
each with likes and dislikes peculiar to
hergelf.  “One cow’'s meat” may be
“auother’s poison.” .

5. Regmid must Le had to the same
aiestion of individuality in the stable
wanagement. Rosa enjoyed a tempe-
riature entirely too low for tne comfort
of the other cows in the herd.

G. Cows should be glven a varicty of f

feeds.

7. They should be allewed an abun-
dance of succulent food in winter.

8. In these cases, an. nmple grain ra-
tion while at pasture wag accompanied
b;_r qx;gaqr@l_gagu Fhelds. It hardly

seems possible that the later could heve
heen preduced without the former.

u. ‘I'ile fndividuality of the cow s the
determining factor, () in the amount
of milk she can be made fo yleld ; (b)
in the quality of her milk; (¢) in the
velation of quantity and quality to the
lanse of the period of Iactation ; () In
the selection of hier feed ; (¢) in her sta-
ble managewent as to temperature, fre-
queney of feeding and watering.

10. While the viclmess of the milk {n
fat is largely determined by tue indivi-
duality of the cow herself it is influen-
ced within navrow limits by the season,
the richer milk being ylelded in the
colder monatha.

11. ‘'he fact that each of these cows
descended from ancestors of merit con-
ticms the idea that ability in the dairy
is @ matter of inheritan®, and that
thercfore in the sclection of nis cows
the dalryman should regard (a) theip
forms, (b) the performance of their an-
cestors and (c¢) their record with scales.
end tests. The later is the- declding:

‘Tactor.

12, In feeding, the general plan should
e to place tae cows in the hands of an
cxper-enced and skillful feeder, and
then provide an abundunce of succu-
ient feed, a variety of grains and hay
and insist that these materials s.all be
presented in the mo:,t .Jppetumg form
‘The judgment of thé feeder, rather
than any predetermined formula, must
(ecide what the ration of each cow
shadl be, both in amount and composi-
tlon, This judgment will be governed
largely Ly the appetite of the cow and
the conditionn of her bowels and milk
«lands, but will attach due' weight to
the knowledge of the chemical consti-
tution and specific effect of each ele-
went of the ration.~—“Hoard.”

PROFITABLE ?— According to
“Hoard’s Dairyman”, the Minnesota
creameries  report dividends ranging
from 42 to 53 cents per 100 1bs. of milk:
average 47 cents, equal to about 4%
¢ents a gallon !

Houséhold-Matters.

In town or country, every mistress
will strain every cnergy to mnke ‘her
ouse look as nice as her circumstances
will permit, and where there is mstu
the cost of dolng 50 will not Jbe much

'.l‘llcre are so many, very. prctty, inex-
prnsive thln"s sold noyw, that it is only
a m'\ttcr of using them in 'lht: nicest wav,
o disphy their look. A tcw 5ards of
Art muslin, thrown about a room, per-
naps to hide an ugly scr:;tch on the
furniture, or to twist round a photo-
graph, or to cover up an old piciure
frame.

In fact, it is Impossible to say where
it will not be a pleasure to look upon
Choose pretty colours and sece that thev
biend well together.

A bunch of flowers or green leaves,
in the centre of the dinner table; with
about 2 yard and a2 half of muslin
thrown round it, and carefully picked
wp In pulfs, so as to oompletc]y hide
the vessel used. It the flowers or pl:mts
ate drooping ones, let them fall care-
lessly over the musl‘in, and I think you
will find sometlﬂng S0 pmtty to lool\
at that you mll eat slo“b', thereb\
giving the digcsthe orguns plenq ot‘

lime to do their work; for people, as

a rule, eat much too tast. A hnngm.:
Iamp with a pretty paper: shadc wm
.add much to the fm'nisbing ot a p!nin
. room, and be quite sate ror chlldren .
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