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cows well boddod, card (1) thom which suito them. I like that better Cow. No. 1. Cov No. 2.
every day and do not allow a particle than retailing. Wo guarantoo overy
of manure loft on them. Milc tlem pound, and havo nover had a poor -
at rogular times, having the tsame churning, or any fault found with tho
milker milc the aine cows each timo. butter.
Allow no loud talking or other noise 0
during milking tine. The cows com- 1 presumo most of the readers of this
ing fres, in the fuIll, and woll fed, vili will say, " Ali this troublo wil not . .0
givoagood flow of milk ail winter, and pay," but ail the successful once will o ' r
on getting out to grass in the sprinig, know that it is the very roason why 60
will givo nearly as much as though fow reach the top. This is not theory a4
frosih in the month of March. but fites, as i commenced with 125

pound cows, and market pricos for 3 20- 3.9)
4th. Hlandling the Product of the butter, and have reachd an income of

Dairy.Althougl this part of thesubject $70 por cow.-- 'lhe Practical Farmer.
comes list in this article, it by to The ration of concentrated food wa
means should bo thought of tho Iceast O. Il LivINoSToNS. and straw romaining the same, and 4
importaace; indeed, upon thisdepends rich in albuminoids, substitutedi A fort
the financial success of the busins. A - - - get the now ration thoroughly into the
good deat depends on how you disposo oxactly as in the firat instance, and the
of your produet, but in cithor the retail EXPERIMENTS IN FEEDING AT
milk trado, patronzing cheeso fac-
tories, or home buttor-making, otrer THE DAIRY INSTITUTE, Cow No. 1. Cow No. 2. Co
nothing for sale unless it is of the best.
The cows should be carefully brushed WORLESTON.
before milking, and the hands of the
milker kept perfectly dry during
the operation. As wo use a crcamory . .
and mako butter, I shall confine mysielf Th following is taken froui the f
to that method. Uso titi pails for milk- Mracclesfield Courrier:
ing, great care being taken ta thor-
oughly scald and clean thom. Do not An almost universal opinion oxists
lot thom bland in the stable after being among dairy farmers that "rich foode ~ o
filied, but strain the milk as ton as producorich milk." Of late, however,
you can get enough Io fill a can in the strange theories have been propounded .<
creamer. We train our milk through by some scientific men that the rich- -
four thicknesses of cloth aside fron nems of the food bas ro influence on c
the strainer on the plail; this keeps out the quality of the milk. although it 351 3.61 22; 4.13 22
overy iair-, if some should get in the does affect the quantity to a conside.
milk. The milk being quitkly strain rable extent. A number of experi-
cd wli have a temnerature ofSW', and monts have been carried out. chiefly In the month of March a food rich
s3hould be let in a temperature or 42° by Amorican scientific mon, in support of maizo mena was substituted for th
in urde: tu get the bcst rebulis. After of this thoory, and a fow are to bo remaining precisely a, on the former oc
setting twelvo hours, the cream found in this country who are imbued again to olapso, the same testa vere a
will be ail up, (2) when it should with the same idea. Tho theory is results:-
be skimmed. Keep the cream pait certainly antagonistie to the bolie -
in a cool place, and stir up overy and practice of most dairy farmers.
time you add fresh cream. When you Doubtlems, Cheshire farmers fed with Cow No. 1. Cow No. 2. Co
have enough to churn,or at ceast every the object of increasing both the
threo days, place your cream pail in a quantity and quality of thoir milk.
room with a temporature of about if the American doctrino be truc, it _ -
65° te 70, and stir occasionally, that becomes a serious question whether
it May ripen its contents evenly. As high feeding is of the special value . o
soon as the cream assumes a thickened, that bas been ascribed te it.
velvety appearance, it is ready to
churn, and should be churned in sum. With a view of trying to throw bc t,
nier at 58I to 60 0 , and in winter at 65 some light upon thiesmattor, thoFarm -ci :

to 6S°. Wo uso the barrei churns, and Manaement Committee of the Cho-
believe they are as good as any. Do shirutnty Council instructed Mr.
ntot fill your churn too full, one-third Druco to carry out a series of expe.
full is about right. Turn the churn riments in feeding at the Dairy Insti- Z
about forty-five rovolutions a minute, tute, Worleston The main object 31½ 3.19 18; 3.80 211.
net forgetting to air the cream once aimed at was to sec if special feeding
or twico when first commencing. If produced any alteration in the pur-
over-ytting is ail ri«ht, in about tiwenty contage of fat contained in tho milk, Now, it wvail bu noticed thait an ai-
or thirty minutes ttoglas will becono or, in other words, if the quality or teration took place on cach notof occa.
clear. Thon churn slowly until the riechness of tho milk was altered. Threo sions, both in quantity and quality,
granules of butter are difstinct, and ordinary cows wore selected. No. 1, and that the same change took place
about the sizo of wheat kerne Add la Welsh cow, lad recently calved; in overy cow, and te a Pimîiarly pro-
cool wcater atabout 55%, to the granules No. 2, a cross-bred Shorthorn, had portiQnate extent. Further, the change
vill harden slightly and then draw off calved thrce months; and No. 3 is very cleurly marked. and also car-

the butter milk. Wah until the water a cross bred Shorthornt, five months. ried out in tlie average woiglt of milk
runb fron the churn perfectly clear. Thus, cows in various stages of their roquired to make a pound of butter.
Salt in the churn with the best ait to be milking career wero taken for experi- It wifll îaso bu observed that the
obtained, and to suit the taste of your menting upon. best results are obtained, both in
market. After standing a short time, quantity and quality, when the cotton 1
vork slightly and pack. Uso the The ordinary daily ration givon ta cake, a food rich in albuminoids, was 2

package vhich your trade demau'ni. h'ie cows at Worleston during the used, and the toast satisfactory results 3
in fact, please your customera U.. past winterhas been a mixture of 17 lb when maize meal,a food rici in carbo.
parchment paper for covering, ard if of good iay with 3 lb. of nico ont hydrates, but contaminng a les quan. c
packing in tubs, line themr wi'ht libe straw In addition eaci cow recnived tity of albuminoids, was given. e
sanie. If the above directions are 12 lb of oats, 2 lb. of maizo meai, snd This is in accordanco with the prin. t
followed, you will nover Lave any 2 lb bran. During tho third snd ciples laid down by scientific mon na r
trouble with unruly churningý,and will fourth weeks of .lanuary the milk of govorniug economic feedng.
have aun article which wdill a way. sell, each cow was c.arefully tested morn- 1 The Farm management Committoe t
and at a good prica. Stamp your name ing and ovening, by means of thl do not mntend to rest satisfied with
and addross on eaci package. Babcck tester for the percentage of these oxperiments, but will continue

F or tho luat four ycra we Lave sld butter-fat. Tha wholo milk was thon them later on with othor varietios of

For th lastfor cytears w old churncd, and the amount of butter feding.
al aiour butter to eoe grocer,w ascrtained. Tho millk undr this Now deaing with tho question of
su te priva fuy prico for syUI 8'stom of fceding may bo considered cost of the varous rations used. As

as tho normal standard o theso cows tho hay and straw remained precisoly
both in qjuality and quantity, as it the same throughout, wo will first

l, We Say : brush, but never us a nur- ws the result of the regular sy*tem leavo thom out of the reckoning, and
ry.comb.-Ee. IO feoding in vogue. This May bo deal only with the concentrated foode. 2

('J Is this so ?-Eo. tabulated tina: Wo thon have:- 8
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s thon com plotely chîanged, the hay
lb. each dai [y of cotton cake, a food
night was allowed to clapso, 6o as to
systen. Thn the nilk was tested,
result registered. We now hav:-
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Thus it, a pears the cost of the con-
ontrated food required to produco
ach pound of butter was least .wen

hocotton Cake, or highly albummoid,
ation was used.
Next deahng with the wholo ost of

he food used, and calculating hay at
4 10l. and straw at £3 10s. por ton,
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