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One of the first necessities in the making
of good butter 3 to have at commund an
abundance of cold water—spring water if
possible, or pump water' 50 as to get rid of
the animal heat 18 soon a3 the uulk comes
from the cow. By tius means, also, you get
rid of the animal flavour.  Whenever you
have the means of setting wilk for cream 1
strongly advise you to do so. I you take
care to keep eream as closely as posible to a
tewmperatare of 55° 10 57° Ffuwe, you will not
only get alarger produce of butter, but also
Littter of » greater tlavour. By using deep
pans, and i hot weather putting a lamp or
1o of jee in the vessel of water 1 which the
pans arce placed te preserve the temperature
below 58°, 1 am veady to guarantee that
evem will keep without turning sour for o
period of at least eightern hours.  Butter
should always be nuule from pertectly sweet
cream,

In the art of Lutter-making chemistry is
not required. It is a simple  mechameal
operation.  Some people ave of opinton that
a certain degree of sourness in cream is
neeeessary i onder to obtain good butter.
My experience has tavght me differently,
and 1 believe it is impossible to attack 1n too
foreible a monner the opinivns of'old-taghioned
dgairy people. T denounee the sonr eream
theory ais radically wrong.  ‘There is an
opimun that the fonger eream coutinues cold
the worse it becomes. Thaere is a good deal
of wrong experience, but I like to have the
right expericace. Smuetunes o novelty, it
caretully investigated, proves ‘o be far more
weful when thoroughly  woized out and
practically tested than the esperience of a
man who has been going on in his own way
for twenty years. A great many such wen
maintain at the present time that the best
quality of butter can only be made i eream
is allowedd to turn 2 little sour.  This is a
areat mistake.  The sweeter the eream the
better the batter will turn out, other circum-
stances betng equal.

After alluding in terms of praise to the
cream sepavator, Dre. Voelcker procewded to
say that milk is a mechanical mixture, not a
chemical componnid of fatty maner ascream,
curd, or mnlk and sugar. It is, he said, well
10 remember this, because it is rot by
chemical means that we separate eream from
skim milk, but purely by mechanical means.
The cream globules rise to the surface, anmd,
by proper wna gement, the cream is passed
away trom the skim wiik.  In this way we
obtain the eream pertectly sweet, and, pro-
vided the food gtven to the cows is ot such a
nature as to pxoducc swoeet aml not “tur-
mppy " cream, we can obtain excellent bui-
ter by chuening it properly.  Althongh my
protession is that of a chemist, I would im-
press upon you that the less chemical you
usy, or the lessyou attempt to meddle with
chemical agencies in the separation of butter
from the cream, the better will be the result.
It you pour off the buttermilk as soon as the
butter comes you will have butter much more
free {row the chieesy or eurdy envelope which
originally eneased it in the ereamy globule.
And you will never make fissterate butter
unless you preserve a regular temperature in
churning. The temperature should never
rise above 60, it should be rather below than
otherwise. I am no advecate of all these
beaatiful air _churns, and complicated con-
trivances.  You do wed want them. In a
oud chura you simply require an implement
which enables you to churn sufliciently with-

| out overdoing it. All churns should be so
constructed as to he casily cleaned. The
requisites for successtul buttermaking are, a
well-constructed dairy, not subjeet to great
tluctuations of temperature; s dry floor,
perluet cleanhiness, appliances for intioducing
liot or cold water, or steam 3 and, in the last
place washing it moderately, nnd salting it
in the churn 3 if yon want to make first rate,
firm, fresh butter, there is no seeret, no great
j chewieal skill is required; ouly ordinary
attention to o few simple principles, and by
observing them 1 warrant that you obtain
for your butter & better price.  Insteald of
having to sell it at 10, or 1= per bbb, 1 hope
in the future you will get o 18, 6. to 25,
I sincerely hope that in these times of depres-
sion the English dairy Govmer will derive some
advantage, and stop to some extent the large
supply of foreign butter which, T am sorry to
sy, frequently drives the English butter out
of the market.—Agricultural Gazette.

In the County of Sutherland there
are only 83 owners ol Jaod from an acre
upwittds s of owners of 100 acres and
upwards there are 23, There are only
three proprietors who draw vver £5000 a
year from land in the Conuty.  These
| Luter three ave the Duke of Suthetlond
wlho owns consislerably over a million of
actes, the annual value of which is nemly
£300,000. ; Mr. Sutherland Walker of
Skibo, who owns twenty thonsamd acres,
and draws £16,000.; and Sir James
Matheson who owns eighteen thonsand,
aunual value £1,800. ‘ILhe Norse Teutons
who, prior to the twelfth century, had
settled in Caithnuss, and frequently plan-
dered farthier south, gave the name of
Sutherland to the County, as it formed
the sonthern limit of their possessions.
Execepting  Caithuess, it is the most
northern county in the nminland of Scot-
land., Whilst the Duke owns more than
niue-tenths of the County he is also an
extensive owner in other parts of Britain,
owning by several times the largest
Ianded property in the United Kingdom.
The chiel seat of the fumily, Dunrobin
Castle, is the most magnificent of all the
wany mansions in Svotland, and part of
it is said to be the oldest inhabited house
in Britain. The County is so wild aud
sterile that barcly one twenty-fifth part
is capable of cultivation of any kind, so
that its wealth and reputation depend
upon sheep-farming. Up te the beginning
of this century the connty was locked up
by water and mountain, but the present
Iuke, by contributions to milways to the
extent of 2 million and a half of dallars,
has rendered it now of easy access.  In
building the line from Golspic to Helms-
dale the Duke acted as his own cou-
trsctor, carrying on the work wmder his
own personal supervision.

Tne Fru:t Ganvex.—The old strawbessy
heds should be kept clean of weeds, removing
all runners npot needed for new plants. New
beds may be sct this month, but there is very
little gasmed in point of time over spring plant-

ing unless ' potted plants *’ arc used. T
arc plants from runners which have struck
in pots of earth, set under them ; by rer
ing the carth rvith the plant there 18 no ¢l
ing ot growth, and a fuir crop of frait mny
expected the following sununer, Thero i
gam in setting ordinary strawherry plants in
tall in that the soil is'in better condition,
tnnt the garden and other work is nut so
ing.  Blackberries and raspberries start o
carly in the spring, and should be planted in
fall. If itis desired to propagate the bl
caps, and afew varieties of the red, the «
must be bene down, and earth placed on
tips, which then will soon stiike root. N
red Taspberries and blackberries may be pr.
gated readsly from ** suckers,”  or shoots wl
spring from below grouud.  The eurrants .
rouseherrics may be proned as soon as
leaves are ready to fall - Propagation 1s donc
cutties planted in rows with une bud above
surface It put in carly, they will form r
befure winter sets in. The guthiering of
grapes is an important operation, and is !
done with the scissors made for the purpo
this avoids bandling the frait, which, by
moving the ** bleom,”  injures the appeara
aud therefore the vale,

Taxive Cane orF Ilarxcss.—A ham
that has been on a horse’s back sever! houns
hiot or muny weather beesnies wet s if not p
perly cleancd, the damage to the leather is u
parable,  If, after being tuken from the horse
this conditton, it is> hung up o 8 carcless m.
tter, traces atd reins twasted into kuoty, and t
suldle and bridle hung askew, the leathier wh
dried retains the shape given it when wet, o
when forced into its original form damage
done the stitching and the leather. ‘The i
point to he observed is to keep the leather o
and pliable. ‘Fhis can be dune only by keepin
it well churged with oil and grease; water1s
destruoyer of these, but mud and the sali
moisture from the animal are even more destru
tive. Mud, in drying, absorbs the grease i
opens the pores of the leather, making it a pr
to water, while the salty character of the p
spiration from she ammal injures the leath
stitching and mountings. It therefore follov
that, 1o preserve & harness, the siraps should !
washed and oiled, whenever it has been mois
cned by sweat or sviled by mud.  If a haroess
thoroughly cleancd ivice a year, and when w
duly exposed treated as we have recommende
the leathcr will retain its softness aud strenyt
for many years.—Doston Journal of Chemistry.
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1 Lobo ladg, Jour, 4g. (May 1830), Vol.1V. p.3
2 Yeoman, do. du, do.

3 ssir William, do, do, do.
4 Cato, do. do, do,
& NoVieman, du, do. do,
¥ Oty da, du, do.
7 Bell Dake Markham do, s, do.
8 Roland, do, do. do.
9 Duke of Cardwell, oo, do. do,
1V Suir Halbert, do. do. do.
11 Grutd Duke Remus do, o, da.
12 Ontanio Faner, do, do. Vol IV.p. 3
13 Sir Walllam, do. do. do,
13 aron Ligh.ttmrne 24 do, do. do.
15 Viscount Oaford, o, do. do.
16 Gwynncof the Forest do, do, do.
17 Remt Gwynue, de. ao. do.
18 Skiddaw, do. do, do.
19 Captain Cawood, do. do. Qo,
20 Fitth Duke of lorne, do. do, do.
21 Lord of dzemar,  do. do.  Vol.IV, p. &8
22 Wethetby Star, do, do, do.
23 Kingston, do, do, do.
23 Morisco, do, do. do.
25 lard Windsor, du, do. do,
26 Favorite, do. o, do.
27 St Nicholas of
Lucy field, do.  (July 183)), Vol. IV. p. 42
23 King Dadds, do. do, do.
29 Colchicster hiog, do, do, do,



