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I
temperature, and the ai» of the granules have [

of sharn snt 18 jus withjn reach.

s preparing a Fermentation Starter.
The object of pasteurizing toe milk which is in-1 ^^fnî^cfciîtvrorking of the butter. Under I 5 sharp grit la just asjneceeeary ae a dish of water,

E^aœæass=sœ ixsrs &:

Sphl^VSLÿSÏSLS*.ÜÏÏEK? .,>^yjwte&raraast 25
o}^«r in dry or liquid form. If conditions, tempera- h h butter has to be reduced in temperature, I tor the statement that experiments have prgred
SS etc., to righu we may be pretty sure of having ££ IW^U^tud^bThardM that the P«U“ts wUlnotonlybetterbut: titoy
^ this starter, whenpropeily prepared, an exact on th^outsicfe Uuu within and wUl not work so wUl reacti maturity #"•

as. sa x -s srxÆ x

»JLstasr^a*SrSwgSSs

surrounding atinosphere. VHencetiiequsÊtynf a J a l£ru?S2 to dhnolve euch wdt Urge - ^x5 g£to 7Âf^5
starter made from pasteurised milk, without the d inrornorate it properly. food as well as meat and mlxed grain. xne cuueseof a * culture* of some kind, will depend largely When Gutter is salted in the churn and allowed I cockerels may be drat up ta * 
onTthe condition of the atmosphere to which it may to ^nd two to four hours (either in toe churn or rushed sfongto *»"0* “«d^SSy^ îSÈS 
be exposed.” ... in trays in a room at the right temperature) before | when ^ey wto eeU weU. and usuauy at greater

If we have to make a fermentation starter with- worki'„ OP when the butter is 
out a “culture” we should select a sample of pure workto« is required to insure an even color in it, 
flavored, clean milk from healthy cows not more &nd the grain is weU preserved. When
than two or three months in milk ; aerate it worked twice the butter should be worked the first ___________ ____________ _______

sagargfiBag2 SS,to*
four thicknesses of cheese doth previously scalded pâture is between 62 and 56 degrees, and worked Forest Trees 1er Planting in ure«
to boiling water. The milk should be kept at a |yfflciently the second time to make the color even. I Numbers,
temperature of 75° to 80° until it becomes sour and I Either of these methods of salting and working I [A letter from bib hekbi jolt.]
thick ; then one inch of the surface should be I Gutter entails more work than salting and working I ^ Bditor Farmer's Advocate: 
skimmed off and thrown away ; t, e.9 not mixed I butter all at once, and though both are excel- I g -i «i.aiy comply with your request It is not easy 
with the rest of the milk. I lent methods, yet it is quite safe, and more speedy, I. young forest trees worth planting. The trees

When the starter is thus prepared it shouldbe to &dopt ^ method of salting on the worker and I "J™ thenunwries can generally be relied upon, end they 
cooled to about 46° Fahr., so as to check any further I completing the working of the butter at the same I ** st moderate prioes, but, owing to distance, want it 
development of acid. 0. Marker, Supt. I time, if proper conditions as to temperature, etc., I nomnnnisetinu, délaya in forwarding and delivering

Government Creameries, Alberta. | are observed. However, I would advise toe adop-1 .A. otten tbe causes that the trace when received ere
Ttttssss&ii&astisa

butter or if you cannot control the temperaturaof I. ^ tree9 they intend planting (I do not allude 
the room in warm weather. They are especially I ^ trees).

«« What aie the causes of mottled butter?” is a I safe methods for beginners. . .. 1 They generally go to the wood» for them, often a distance
question that is occasionally asked and discussed in Practice daily, examining a sample of the butter I aer^aXmilee. Those who have tried it know hew herd 
oar dairy papers. of the previous day as to color, etc. Do not it j, tod such trees as they went, how much timeand

In unsalted butter there are no mottles. Salt I mistake curdy specks in toe tatterfor mottles I ttonbk it ukeeto dig them up, end how impossible it is, 
has the effect of deepening and “ bringing out” the They will not dissolve with the heat ** placed I ewn ^e greatest care, to aVoid wounding end tearing 
color of batter. Hence, if from any cause there is between the fingers, I off the roots. They know, too, how little sstisfection they
an incomnlete dissolution, and uneven distribution | being overripe and not btrained into the churn. | «nerally derived from all that work. Trean taken out

M&Xi’KXSlgX Canadian Butter i. e.,i»h Utericte. ^dXST^ïC™ 5.XT-Xti»* 

parts containing the least salt being lightest in Carter, Wilkinson & Go., Provision Merchants, enraged and may give up tree planting M too diffleuJt an 
color and showing as mottles or streaks when the I Liverpool, write us :—“ Speaking generally, Oana- I undertaking, and to those who think life too short to 
butter is cut or bored. . dian creamery butter has been considerably im-1 for»»t trees let them tty for themselves and they will be

If the butter be brought on to the worker in the ved during the past season, many factories, I iUrprised at the rapidity of their growth. .. .. .
right condition as to temperature and moisture and especially in Eastern Canada, turning out a very I Nothing is easier ; in the proper aeaami. witii coil Bt to 
given a reasonable amount of working there will fine article. Some of the western creameries do I _row y,, kind of tree you wish to plant, U the trw la w» 
be little or no danger of its being mottled, even if not yet make sufficiently pale, sUky butter. About I ^od order, with a little care yon ought to anoceeABut too 
the salting and working of the butter be done all twoand a half to three per cent, of salt is generally ^rees you dig out of the woods are seldom in good order, and
at once. I preferred, especially in summer. Shipments cou^ I toeyooot yon a high prioo in time if not in money, lr yoe

The temperature and moisture of butter are [ through in refrigerator both by and I wi^1 for good trees in great numbers, safe to grow, vltnont
intimately associated with each other. The amount 8t£amer arrive in first-class condition, and those I trouble nor expense, procure them from a nursery, dm « 
of moisture retained in butter is regulated largely I creamery proprietors who have had pluck enough I ^ nursery be jfosrAiw. »
by the size of thè granules and its temperature to 8end forward toeeJdy shipments have already Any farmer can start m the comer of hie gardra a 
when salted and worked. The smaller the granules succeeded in building up a good reputotion and nrawry 0f forest trees t»y «owingtihe wda of toe tme to 
the greater is the amount, and the larger the I 8teady regular demand for their butter on this I ^ghee to plant. With a litt e observation it is easy to
granules the less the amount of moisture retuned. | 8Îde.”  I out when the seed is ripe. For Instance, towaida the and
other conditions being the same. They should be --------——— -------------------- I of June, beginning of July, the seed of the else and of theabout the size of wheat grains. The working of POULTRY. *j/l mopiTfacer rubrom) is ripe. By »ow“,? it *‘
butter at too low a temperature expels the moisture rvULiivi» I ^ ,prout and the little trees grow nearly one foot in
£'SShÏÏ,:XCiïïV"Êïïa55S5ttr K«ep«l» ChlckeM mowtn*. “XXSSL"-h.birch, taWrccb .....OJ.
totter L at too low a temperature it will be found Too often chickens seedbi automn ; better sow itat once thm winter it to the
necessary to work it excessively — thereby sacn- weaned from the mother hen. " They get moguls* I. gow ^ straight rows with a garden Una. leaving a
firing its grain — to insure an even distribution ofi feeds or short rations, or are left in filthyI icket at gaoh end to guide you when wvedtog. Sow say 
the iit 8 The matter of cleanliness is of grave Importance. d for tge maPle seed and for other kinds to

Butter should be washed with water at such a It is a proportion to timei* of the swd; twoor
tto MMonrwSkerWtoewiU barton decidedly^axy Tccumufifte. nLhd^d'tLnSart torther on the littletreooremoved^n

SKSasBrvttsBW rstaw f^SSESS Sfev® ”•

Lnd”üon mèntion«l after working, we may rest Suchacoonisqmck^cle^ed^ymovi^toforvrarf Jondy grainywithout b^.king anv roofo, yon 
assured that its grain is not injured. orbackward thewidth of^llon tociraniwœ °^ke Snd plant at ones, without «Mowfag tte mote

The temperature of the butter must be regu- This shouldbe done toree timraavmek. M co^s I ^ v one bundred young trees, oertafa to grow, to
lated to suit the temperature of the room, which is have Mom time than it would take yon to ptothowoodÆsd dig
accomplished by washing with water at a suitable day. It,s‘“Patent that chicX^s nave snaoe ^ with a poor chance of their taking root and
skssjs ïndXï^Tto^rg^s ts ^ ^^ —» »-1 ra

in winter, when the room is cooler will be found yery £^^£dJbSriU wifiaoon Lm how to weed them and tike oare ^
very suitable temperatures at which to have the notan orchard pother sùjme-noMOS may «.pecially if you set them tiie example. °urown ehiMren
butter when brought on to the worker. No one substituted to keep oH toe omwe rays, or eve 1 Q<te took pleasure m sowing atemperature can be given, tot the good judgment Ptte£?ra when watchtog the*growth of tL young oak.^s ^
of the buttermaker must be exercised. By the Feeding is a very im«. . for By sowing yon can procure with no expenss, any nmnner w

ssïïiiîraXSS&s*^which■h.aid.gb.*£».*£*» “x,d./r^

aLxavsssrt v agissa
worked, else the soft portions will receive much well consist of mixed meals sum» mto^ ,hopt>i «jwing where the ground is <*v°»ble. /“d
more working and incorporate more salt than w. ^ and meat me»l in equal quantities along the fo ^ ^

ReZmCtog that mottled butter Is due to an by — J^^d^a”^ ÏÏJffï ^ SghWhood of the elms and
uneven distribution of the salt, and to its not being I _ 7 iato_ jf the bowels are inclined to be I hundreds of young elms and maples just ep g P .
r1ïSddxiv„ir.w?»“ Zz& r««-e-w« K ssrih."m^dSïï2p . jg — «- ï.œ

whLH^fnrT^ro\r^rdSrrs wajss-saAntEfi--- iktfSSïïrwïas
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Causes of Mottled Butter.
bt J. W. MITCHELL, DAIRY SUPT., O. A. a, GUKLPIL
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