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Tho qaantity of gUrter uied vanes aooordinc to the riDenim nt rh« «ni,the time allowed for the cream to ripen and theVrpe«Turrat whM^^ripened. Lees starter is required in .ummer than in winter
^

As soon as the cream commences to thicken (which shonld be in about fon-

tnTJ^',''*''*'''*^ i'^^?*^^
^' ''"^y *°«>°' q"i«kly tH least 66Mem^^^^^^^tore before leaving it at night. The sweet flavor of the butter may be ini^red

lUr'Twl':^ '•'" °r" i"
'"^""^ *° '^"d at hJgher teZeraTuiS'over

r„**^ # u***
temperature- the cream can be well ripenid and p^petwl^ledin time for churning any hour the next morning. While ea .milv ll^lL^

times better result, in flavor can be had by ripenin^a loX tl^^^turl^^^^^^

Jo^Tre'a^erTro^'"''
*'" ''«' "P^^'"« ^'"P- '--- poLTbf/SrpteS

If the cream is to be held for two days before it is churned, use five to eiaht

»2 and hold at this temperature until churned. The cream in this casrsho^hJcoagulate in about 24 hours after it is separated.
°"''*

When the cream is cooled quickly to 60* to rinfin n.^ «,«-» ,. * xi.

when ripening at higher temperatures ^ ' '
'"°'* ""**'^ ^^•^

at l«f?^"f * lactic acid should develop in the cream te cause it to coagulate inat east six to eight hours before it is churned. Always stir th« cw^am fS^ w. *
while ripening it. to ripen it more uniformly and improve the ^^^^^^^^^

•I,
^""oPffly ripened cream will have a smooth, glossy. mirror-lik« unrf^^ t*

and will show about .65 per cent, of lactic acid by the alkaline twt
**
""*"•

Starters.

rbureiiik^o^iTotTSf^^^^^^^^^^
good flavored butter. It may be had fro^a ndgSSi^ei^lP'*^-""!^
daily; from fresh milk or skiLmilk that has been SlowTd^sr^rJ^rso^^of the commercial cultures. Sometimes it is difficult te aetthl'rilla ^
the starter, even when the commercial cultures are used * * ^'''°' ""

Butter-makers can co-operate with mutual advantage by paasintr from ««»creamery te another a small quantity of a choice starter that^mJy be found^nsome one creamery as a culture, te make fresh starters in the 01^?.

Churning.

In a warm room prepare the chum with cold water only. If the flhnr« ,•

not in daily use nnse it with hot water, and then cool it with nlentv o# «ni? ?
''

In a cold room, or if the cream is a little too cold. scaW the chJm ^^H I*?';cool It. If there is more than one chuminB all that is mpl-L^? .
^ ^° *°*

churn for the next lot of cream is to rins^lown thelndd^S'chtnrcSdwater to remove any butter, that may be sticking to the sides
^

u^^iS" l--""-*^"
'''•'"° *' ^^ P'^P*"" ''^°''"°« tempemture at !««-. ._nyi..= ./oio.e i« IB uuaruea in oraer to secure a firmer bodv uid hflf*«.. t^^r

'""

a., butter. Ch^ .t 52- to 64- in the faU .nd ^t^lZX, i;S"t?"to"
"


