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garden and ORCHARDyear was exceptionally large, however.»» only 

past year.— Monetary Time#*

butter in a room partitioned from the separating 
room, and all creameries with any pretensions to 
flrst-classness will be so built. It ought to be 
possible to keep this room at a temperature not 
higher than 90 degrees to 05 degrees Fahr. 
Creameries that find this impossible, and that are 
in need of a cold storage room, will find it ad­
visable to install an ammonia compressor, rather 
than to put up ice, &b the former system makes it 
possible to control the temperature in the butter 
room, while the latter does not.

Scdting.—When the butter has been properly 
washed it should be allowed to stand *20 to 30 
minutes to drain. The amount of salt will be 
gauged entirely by the requirements of the market 
It is hardly necessary to say use good salt, as 
Canadian creameries always do this. Where the 
butter is made in a trunk churn and worked on 
(or in) a separate worker, the butter will be 
weighed before working and salted accordingly: 
but when it is salted in the churn, or when a com­
bined chum and worker is used, the weight of salt 
should be calculated from the weight of milk and 
not from the cream. It is very necessary that the 
salting be uniformly done, especially for our export 
trade. The writer is in favor of salting butter in 
the churn. First sift on a portion of the salt, then 
tilt the churn and sift on some more, till all is put 
on. Then fork it over gently until well mixed, 
iminp a wooden fork made for the purpose; after 
which the butter should be allowed to stand to 
f .w. salt about three to four hours, either in the 
churn or in entry to cold storage, as may be most 
suitable. This system insures a more uniform 
color, and less working is necessary. About one- 
eighth ounce more salt should be used per pound 
of butter than when salted on the table and 
worked at once.

Working.—When butter is worked only once, 
and this immediately after being salted, the work 
should be carefully done. All small pieces of 
butter should be incorporated into the mass 
from the beginning, and 
not left lying around the 
edges and center of the 
worker. It is best to work 
by number of revolutions 
of the worker, and to find 
out the proper number by 
careful examination of the 
product after standing 
tor 24 to 48 hours. If un­
derworked it will be 
streaked ; if overworked, 
greasy, showing injured 
texture. If the butter is 
salted in the churn, and 
held for three to four 
hours at a suitable tern- _ 
perature, once working 
will give as great iatis- 
faction as twice under 
any other system. We 
think, however, that for 
the export trade, and a 
revolving table worker, 
that butter is better 
twice worked.

When using a com­
bined churn and worker 
every care should be 
taken to have cream at 
as low a churning tem-
5SST.3 £ 4-hd,t?b cold w.tor.otbywiyjh. 
butter will not drain well, nor will itwork satwfe^

teiï we flnd in ^tual practice that it is not morefeassasssssfts
F. J- Sleightholm, Supt.

Mulching as it Enables Plants to Escape 
Frost.

SESESI
much benefit has been experienced in 
snrine frosts. Tests are reported by Prof. Biilsy 
in hiswork, “ The Principles of Fruit-growing, to 
have been conducted at Ithaca, N. \ 
aso. which we deem wise to rehearse. The ground 
frose deep In December and the frost d»d not leave 
it until the middle of March. uP°n,the.28tÏL°?

________ February, the snow being well settled and afoot
2 The reactions appear when the cows receive d |n the open fields, heavy mulches of coarsessaÆtï» ssrvjsSsJs; MS

which cows, under ordinary circumstances, care to ^ fruit8 were quite young, having been set out 
eat some four or five years. A deep covering was

ngtegfnTand^ontVnue to do so for several day. totiie middle of the row* A
after it has been dropped. , mulch was sufficient to

sS&nsM
from rather than approach to those 7., . seemed to be starting alike. Itsrsr.ï.œ». “i syaes^^assaarfiSya!due to the feeding on cotton-seed “J. . for the buds which projected above the mulch were

*****“,bo"W--SS4ÏSS£55the mulch upon the suns 
twig were wholly dor­
mant. Moreover, the pro­
truding portions of the 
mulched plants main­
tained their forwardness 
and produced leaves, 
flowers and fruit at the 
same time as the contig­
uous plants which were 
not treated. OwmdaUcur- 
ranta, Juneberriee, roses,SSaSJ
TI»2SbBdbto!kbmUjk
raspberries and Victoria 
currants eeemed to be a 
day or two bdhlnd the 
others in starting, but 
they very soon caught up, 
and there was no djfler- 

fj ence in season of Woom 
and maturity of flruit 

With the strawberries 
far different

.
■Effect of Oil Cake on Butter.

With the purpose of discovering something 
about the effect of oil cakes on butter, experiments 
were undertaken last season by the Agricultural 
College, Wye,Eng. .onbehalfof theBoard of Agricul­
ture. The following are the conclusions summed 
up from the experiment :

1. The cows fed on cotton seed oil cake produce 
milk the butter-fat of which gives cotton-seed oil 
reactions.
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the ground was com- 

wMhmmiv2“,A?ti»îtimotthe unmulched plants

s™.,, «. a. m ssjssa
ex^riSTnts wu! 1ig?t dT^co'ws.'Lh £ ^v.^întb^Vhow

lasting four weeks, the second ewfand the fruitage was somewhat lighter than
days after the close of the first, and the third ®n the normal plants, but it was delayefawesk^^
vear after the beginning of the first. Thirty ofth These results are not at all JP* . ,tore up 
heaviest milkers in the herd were separated into botanist, as it is T^efr bah»» tianchee to be 
lots of fifteen cows each, according to live we g . starchy m j the adjacent parts in the

5?£.îSsjSi«« aSS5S£=»ssarssS3?ë?î=»—ïrasS5ï “•aTSS-rss;—t- ■..>*->-.<-«
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sr-5 -si S-a
SSS5s-rr~îSS~ “ssrsasrsa.
Er£?B""r.S-"»'Asç3 ssxsxssxnrx ssSîBSSSCsmSwter wMlIycurrency difficulties have also stood in the miik flow. by mulching, tiie pJ^tched. We muetmWÊmm.ÊmmsÊmz assmsaassa
the same date in in<i.

I
6. The butter from the mUk of,.c®^" î??non ®*8n 

__ .i «ylvPB no 868UD6 oil rewtiOD, even

tf5SS£SSS33w*
servers abroad. _______
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