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To keep up tbhe fertility of our pastures, it is

Àeýient thit lwe must do our best te checkth
L nowtll of sucli vegetation as às rejected by tok
% sWei as that ivhich wvould injure s;tockY, if ,it
re eaten. But it is not enougli to destroy

2 ther8eesadijros lns ems n
Lýi.0Mr the eleas udnuoush palate ustn

b,çSloUg Rhebgnswtli of the arbe oransah

sy ~lon mbiso ay Utherare. .draisa thmebeensu syun, ait Uiar, n Y.hîlch h ae 
ai beends donae hir ty er a n whicli avadno

u, ad to aoed ogetihe at one edge, leving
Ms ý.Ich are placed on a third board laid in the

biz ottoi of the drain. They are laid ini a deep
>iay soil, at a deptli of th-tee and one-hlf feet.

ith 1 The London Advertiser says the first lond of
bal ýewwheat in that market this season was bouglit
gb Tuesday by the Messrs. Pritchard, London.
'ta t.ws red Fail grain, raised by 1r. James Legg,
ýI. jth concession London township, and the price
aej !i a was 91 cents per bushel. The quality -was

.t f*f sample, considering thue late sliowery
[E.fezsher, its condition being rat]uer soft, but in

d o1or sud other respects it %vas good.

~ VEtWRKING BUTTER AND SPOIL-
j ING THE GR-UN.

4. great deai of good butter is spoilcd 1'lu the
ors"There are vasb quantities of butter

ýbefound lu the markets, of good color, proper-
Sjs3lted, the butterrnllk oxpelied aud yet it had

I mussy look and iardy taste. Consumers are
Iten nt a loas tu account for ït. The butter isýt rucid, nor has it any dissagrecable odor,
~titispour nevertlieless. Newv, thia, butter
'ay have been made froin the nlcest cream,

tm ost atttention te cleanliness in every
of j~tsmanufacture, from, the uailking to

S>ckgin the firkin. The maker, perhaps,
Sexpendcd al lier knowiedge and every

»urcewlhinler reacli to g et a prie article,
fping' for a narne in the maxket aud an advau-

,J. price for a reaily 1"tip top"I article. And
iý 'en the expert tells hier the butter is inferior
2f dmust be classcd as second, or third rate. it is

- Ydiqhearteing, and some give upin despair,ýzveery learnIngI. 1'the knack'l of manufactur-
ýa astrictiy 11 nice grade of gooda." They can-

- tMagmJe why butter, unponý wblchso mmcli
( and ;attention lias been given, sliould be

Bde=ied os having a greasy look and, taste.
inquiry be made concerning the fault in the

vlcue the dcaler, if ie be an expert,
'wyour butter lias nu grain "; but, sait is

- ewhat difficuit bo define what la meaut by
igal of butter, and as the manufacturer

3uot iuaderstand wliere the trouble lies, ne
""rement la made.

is~tl meaut by tho terni grain, wlien ap-
ýa te buiter, is a waxy appearance, and the
fit resemblea 'wax. in its consisteney the
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better the grain. When properiy cliurned both
as to time and temperature, butter becomes firm
wltli very littie working and is tenacious. It
then may be easiiy moulded into any shape, and
may bo drawn out a considerabie length before
breaking. It lias a aanootiu and unctueus feel-

igon rubbing a littie between the finger and
tlimb. Wlien the grain is injured, the butter
spreada like grease, aud the more it resembies
grease thue more we say la the grain injured.
Good butter that has net been injured in the
grain m-i net stick tu. the linife tliat outsit.

Butter that lias ne grain is brittie, aud wlien
broken, presents a ragged suiface snd wili net
spread wlith tliat smooth ivaxy appearauce be-
louging te, good butter. It is only wlwen butter
lias this waxy consisteuuy tlîat it preserves that
ricli nutty, fiavor 4nd ameil whicli impart se
hligli a degree of pleasure in eating it. Se it
will be seen there la very good reason for con-
sumera rejecting butter that has been everwvork-
ed luro grease, even thougli it may have ail the
essentiala of the best quality wlien it is taken
froni the churu.

In -working butter, the hands sliould not come
in direct contact wltli the butter. Gather it to-
gether witli a woodeu butter ladie in the tray or
butter bowl, and turu off the butter mi]k, and
wash witli fresli Spring water. Gaali it ar*ound
the wliole circuraference, making channels lew-
est at cither end, s0 that the butter nilk ean
readily run away. Do not grind it down against
the tray after the mauner cf tcmpering mortar,
for in fiais -way you will be likely te enjure -the
grain.

Tt £5 not -well te attempt te work eut ail the
butter milk at once. But~ every little manipula-
tion is repuired iu ivashing out the butter znflk
-thlen sait witli pure fine sai, and set aside iu
a coci place for twelve heurs, during whicli timr
thec action cf the sait will liberate more cf the
butter naillr. Then work a second tume cither
witli tlie ladle or butter-workcr, using pre-
caution net te overwork or griud the butter by
rubbing it dewn againat the tray, and then
work is dunc, andtlie butter la ready for packlng.

A great many people da net understand the
im-portance cf keeping sait in a dry, Dure atmoa-
phére. 0f course a 1pure article cf-sait should
be obtained in the firat place-ten keep it
ivhere it will net absorb fouI ga.les, sud bad od-
eurs. Sait that is allowed te get dauap, sud is
expeaed in this condition te the effluvia cf rot-
ten vegetables, the stinkca fron carrion, the aink,
or cesa peois, la net fit te be put inte butter.

Butter ia often spolt lu flavour 'by inatten-
tion tu flic manner lu whîcli sait la Izcpt-llow-
ing crumba and other refuse from. tb e pantry, te
fail lute -the sait diali taking ont sait witli dirty
handa, and thus leaving impurities te be gatia-
crcd np and addcd te theé butter. l4 any per-
sens are apt te be carelesa lu this respect, theugli
otherwise neat aud cleanly in their dairy manage-
mient.

In conclusion, it mnay be ad-dedl that humnan
hair la ne ùnproecment eitiier lu thle fiavuor or
quaitL., cf butter. We have seen choice sanaples
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