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shauld he nore compact, hie joinls more firmly knif,
td his general appeseance denoting the posseasion
of great power in comparatively small compass, and
he must he thorough-bired,

What, then, has been said as {o (e shape of the
hmater and riding borse applive sopindly to the eart
hoese with the exeeption of the shouhiers, for whilst
Jon canunf well have the shonlders of a riding horse
ton obligue, those of the cart hurse ought to Lo more
o Jese upright, so ax to atlon hinto throw hisweight
inta the collar. 1 i3 cqually important with cart
horses as with owres, that attention should he paid
to their breed, selecting those that ave remarkable
tiot waly for their fonn, but for the hardiness of their
vonstitution, and fov their activity,
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Our Nag_i_vq Cattle.

S the Balitor of Tur Caxaba Fanurn ¢

P~ Aa 1 searecly over see anything in Tue
Cavans Faryri abont ous common native cattle, but
agrontdeal of blowiag about the Durhams, Galloways,
&e., T will give you my opinion about them.  1tig well
enough for wen that have warm and commodions
vaw-gtables, root-hwtsee, &e., and ihat raise plenty
of raots to feed throngh the wintsy, (o keep these
choice breeds of catife, but for the majority of farmers
thronghout Canada, including myself, who let their
eattle ran ont in the harn-yard, through our long
Canadian winter, and feed nothing bhutdifferent kinds
of straw and chafl, with a little hay through the
apring, the native cattle ave hest. 1 believe the
Galloway breed of cattle to he hardy, and bettey
wited o Canada than the Drstaune, 3 crogg hetween
them and our comuon eattle does well. I have
wintered some half amd thvee-quarter bred Durlinns,
in the yard with our common cattle, they had just the
same chance, shelter, food, &e,, and when spring came
they were nearly e-lifting, when the others were quite
strongr Now, Me Editor. I think i people wounld pay
a little more attention to the management of ony
common cattle, vaise fheiv bhalls from seleet cows,
and eross them well, it woull improve thew very
mmneh, aad that we would have a breed of caittle
hardy, good milkers, &e., that would come up to any
ut the improved breeds of cattle in the country,

Some {aymers when they go 1o our provincinl fair
and see the sleek thorough-bred eattle of different
breeds, the large year-old= and two year-olds, hecome
prejadiced against their own cattle, 1 advise them
to take it cooly, as they could easily bloat sewe of
their own wp to a3 great a size, though perhaps not
=0 perfeet a form, if they would give thom twocows®
wmilk, from the thne they are two weeks old, until
weaned, and ther stick to them with ground grain,
good pastire, roots, &e. but they generally think it
1% 6}l 10 the breed, and wonld rather give from Gfty
to a hundred dollars, for a yearling hull to fmprove
their stock, than pay a little attention to raiging one
of their own, and a8 fur our provincial fuir. in the
cattle department, 1 would cah it a fair of fut cattle,
a8 they are all ¢ beefto the ankles like Brown's cows.™
I see that the Hoard of Agriculture will give power
to the judges this fall, 1o reject over-fud cattle. 1
consider this perfectly right, as 1 have seen eatile at
our exhibitions, so fat, that though panting and with
their fongues hanging ouf, they could not walk a
snail’s march. Yet they were shown for Ureeding
cattle. G. W

York Towaship.

Note sy Ep. C. F.—XNo duuht onr natise eittde are
capahle of being greatly improved, not only by more
ware in hresding, but more care in wintesing them.
Phat hinders our correspondent from furnishing
shclter. roots, &, ewen for his comumon cattle?
Stunning ia the open barneyard. with no feed but
sivaw undd chaff, nntil towards spring, is nol giving
them a fair chance of competing with haproved hireeds,
Theugh it is not * ¢l in the breed.” some of the seerot
of raiging fivst-tute stack is in the breed, and $50 or
$100 for o choice young bull is not o had investment
by any means,
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Derpax Carmie ix Fraxce—~M. Jemet thns gives
the position of the Shorthorns in the epinion of the
French:

“¥ wilnessed the sule with great satisfaction, in
consequence of the high price at whiclt Durhams were
z6ld, and whick showed how they ave now appreciat-
ed in France. Some iwenly years since, it was
possible fo impose on the Freack publie, by ¢rvone-
ously critirising the Durham breed, aud *breeders of
the cabined’ treated the prediliction of the supporters
of this splendid miee as u ridiculous infatnation,
But now Jmpartial men admit that what was ouce
styled an infatuation, and which has increasingly
gained ground durlng a quarter of & century, is in
‘reahty_)a junat apprecintion of the high valne of Syort-
Horas.
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The Dairy.
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On Churning.

b oraeviry Preebman vice seote o phanplet
upon the proper manner of blowing ont a candle : and
[ suppose the reader will constder hig buok aud the
heading of this article to be prralled cases. and ex
clain, « Why, everybudy knons huw to Jhurn,™  Bat
1 think « careful examiuation i1l show that cvery~
body does not know how to churn, or rather how to
uvroduce hutler from creany, or we should have less
growling from the “gudewife™ beeanse the butier
weuldpot “come.”” Al who have hind any experience
in the matter know the apparently perverse nature
of bufter ; ot times it will come (that is, separate from
the butterwilk) o a few minutes, and sometimes w it
not come at all.  This aud many other curivus facts
may be made clear by a little careful investigation
in the matter, which, with thy permission, friend
editor, 1 propose to make,

The hatter exists in the cevaru in the fuins of M
globules snrronnded by 2 thin fm of cuxels, and to
obtain the butler we must first hreak the Blm. This
may be done in two ways, either by agitating it ov by
heating i, There are seversd conditions which in-
fluence the time required for separating the bntter
by chmraing ; aud if these ave tharoughly undentood
and complied with, there will be Httle 01 po woubh
in getting butter to come. The main and most im-
portant condition is the temperature of the ervam
when it enters the churi 5 there seems to be a certain
medinm established, and it seems fo make but Little
difference whether the temperature of the eream
is above or below it there will stilt be the same
trouble in breaking the cascin which envelupes the
globules of b tters The cream when poused into the
¢hurn should not s e n higher temperatnre than 43
nor lower than 53v; when put i this tempecture, it
will rise from 4% to 1Y dwring the operation of
charning.

. Another Important conditivn which does wuch to
inthrenee the tine 10quired for separating the batter,
is the state of the cveam when it is put into the clwra
isweet. it will require wmnel loager than if sour
and it 33 an established fact that befeve butter can he
nude the creant sust be sonr, and if it does notreach
this state before it goes into the chuyn, it must and
will afterward, or no butter will he obtained. Some
ofthose who always take the preming at onr connty
fairs, always churn sweet cream fo obtain it, and 1
have often had this threws in my teeth when advo.
cating the above doctrine, but that does not contry-
vert my avgument, for befove the hutfey separates it
does get souy.

A thermometer hanging s the toum where the
cveamt is kept will indivate the temperature of the
eream at the time, and this may he either wsed or
lowered fo about H4Y ar.» I gaes into the cluwen, by
adding ¢old or hot vater, a3 the ease may veguire,
ehile the chure i3 In molion.

The time cccupied in chucning has 1 grest efet
upon butter, snd also upon the temperatuve of the
cream in the Jhvvn § il the eream is at 559 when put
into the uimrn, very fust churning will wise it too
high, and soft, light colonred butter witl e the result,
especially in warnt weather; in cold weather the
wation should he fuster, in vrder fo keep up the pro-
per temperainre.  § have known entire churnings to
he thrown into the hog-fub becanse one or twe of
these nccessary couditions were uot comnplied with.
Even when the churn fails (0 separate the hatter, we
have one unfailing agent left in the foxm of heat.
which never fuils to barst the film of casein, but will
not preduce an artiele it to be called butter—hut it
can be put to uses known to every good house-keeper,

Souie ave in the pracdce of churning the whele
mitk; in this case it should have a temperature of
atleast 65¢ before going fo the churn.—-DautyMay,
in Germandown Tedegraph.

How Philadelphia Butter is Made.

Ty Prewr ~ 0 AT the wdlh i diava bom G
cong il shondd e sined dao pans propesdy -
sigead o o bend tor the prurpose. with @ Sl
guapiivy of fresh vonr milk in eacdiane £y oo
raising of the s tra s wlih shoull i all ovy e -
B lahe s off tomn vty G tisay-s.s s shiet b
wiithed. it being fouad that by standme Tonger in o
farge daics, mare is o by deterbarating the gaaluy
of the butter than s cained v quantity,  When the
oveam isshimmed off' the mith into a L ge cream-pn,
it should be put in the butter-diole i the ~pring, amd
et tand one day, aud then skimmed ol w0 23 to 1
move any sone mitk that may have settled from it
the Lottem of the por, and should be subsequentis
stivted every day wniil clmrned. to prevent ranvitos
fram tabiogg place v the top of the cream b3 oo Jou,
stansding, which i« the main cause of all the ~livn.
Lngter that is made,  The cream shonld be churned

{ twice in the week dunng the satamer montha, nd all

the year where thete is o sutlicient guatity to war
rast e The tewperatase of the covam imd cha
shouldd be abunt sindy-tno degrees, so as to vpanre
the bhutter fo come vight, and in the proper bonih ot
time, which shonld be abaut thirly minutes, There
13 ax uwmich danger in having the bittter come sofr by,
over-churning as by the atmospliere being oo ho'.
Tu order to vegainte the temperature of the (ream in
the fall, winter, and spring. it shonld be set in a tab
of hot water nntif it comes to the temperature aliove
desiguated—the batter broken i the chnm to the
size of peas and chenputa. The buttermilh shonld be
drawn off throneh o fine bair sieve from the veni of
the chnrn, which should he about an inct hole, A
sulicient quantity of spring water should then be put
int, and a few revolutions of the chury, when it shonld
b deawn off, und then another gnamity vl ~pring
wiler put in, and tumbled in ike choea nntit g;\t}wn-d
into a mass,  The water should alt then he drawn off,
and the butter cut inlo cracks, a3 it lies in the cluwn,
to receive the salt, which should be a pint for Gy
pounds, segulating helow that, or above that, aveord-
ing to the quantity churned,  The butter should then
be tnmbied in the churn until the >ait is mived with
it, and it will then do to tahe out in 10 ov 15 pounds,
amd luwp into pounds, reads fur spunging, which
shonld be done by having a sponge of proper sin
enclosed in a linen cloth and passed over the Tnmp,
by pressare, to absurh the brine and wmoistace it cou
tains, which should then be wdghed and prioted o
fatended fur the marhel, The L ponge shondd 1
frequently syucezed out of cold witer as dry us po-
sible, uring the sponging and weighing o1 fity v,
one finmdred pounds.

Resana~,  The batte: mahet o itlace the adtatiage
of this node of salting and woarhing bhutter over any
otler mode, aud particularly of the Jever ur worhe
as it is calfed. from the faet that Tess of it i8 exposed
to a wann atmespliere al a time, 38 it mnat weces-
sarily bhe where fifty or one hundred pounds aie
opierted upon a broad sueface, making the bhutter sofy
aud oily, which ix detrimental 1o s qualisy, however
curefuily attended {o, from the {ime the milk is taken
from the eows, The aliove plan was pevlected by
experiment by me, and carried aut for o succegsion ui
years, as thoit knowest. with a success as to quality
and sale of my batter not surpasseid by any one at the
time § was operating, —1. Eaciv s, in Bmeal JAdverliso.
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Goup Lonas- Moo Blisha White, of Halloweld, wiites
08 ke has @ cow seven jears old, which produced
11 wonths—{iom May, 1263, to 3pril, 1801257 e,
uf butter. W b alse Infuic us an aveount of the
product of tnu wuns owned by Mi Joha Given. ot
Newport,  Oue was vight, wnd the viber five yeans
old.  The o prudacad ta the yeue 1863, 3311 ths, w
butter, and alsv ten sew milch cheese. The coux
culved in May, and Iad no extra feed.  Duving one
week in June. the milk of the old vow was set by
itself and produced twelve pounds of butter,—Yim
Farmer

Tue Quantivy o Bovsen Ivoiesses sy Warn
A New York dairyusan furbishes the following advice
for the fienesee Pigvaor:

*There has a qreat deal breea satd abomt butter-mak-
ing. bat 1 thought, as 1 had hiad a little experience
1 ight offer « few hints that may be of wse to some
of your many readeys. When cows are feeding oy
dry feed, the mith < thicker or richer than when
feeding «n jutes grasses: then add warte water,
when setting the nulk, i quantities saflicient to mahe
it ng the milke from ordinary cowsin Muy or June
The milk from soms cows in the spring and summer
months s very thich ov tich ; then add cold water.
i the weather be hot. T have practiced the ahbove,
and it hag increased e quantity from oue fu thires
pounds pey cow, cach week.”



