
T-; the flnt place, the MoceMful craunery bntteniMher haa had tnuniDK umI experi-

•ooe Mtd brings inon> or I«m akUl Mid Mcnntte knowledge to liear uo hia work. The
ereamery buttermaker it (applied with a full outtit of utennilii and apparatnit which

•nabla him to recover a maiimum qnaatitj of butler fram tlie milk. The oreamerjr

battarroaker give* careful »ttaatioa to th«> ripeniog uf ibf cream, to • to develop dmir-

able flavoun ai.d to prepare it for cbnming with a« little Iom u-i por iUe. Careful

tteotion ie paid to the matter uf temperature in the cream during the ripening procoea

and at the time of chumin'^. No gueea work; ia allowed in thia connection, all cream-

eriaa being scpplied with therntometera for that purpoee. The or«anierjr buttermaker

who knowt his busineoe pajs careful attantion to the packing of the butter, puts it in a

eat, well finished package^ and makes it as attraetive looking as poiaibl*. Creamery

butter, which gives latiafaction, it not allowed to remain in a warm place to devek^

rancid flavours, but is protected from injury by 'jeing kept at a low temperature.

Neglect of these essentials is what makes much of the difference between creamery

batter and dairy batter, and it u with a view of giving some information on these points

that this bulletin has been prepared.

I have the honour to recommend that it be prib.od for general distribution.

I have the honour to be, sir,

Your obedient servant,

Ottawa, Ont, May 1, 1907.

J. A. RUDDICK.

Dairjf and Cold Stormgt Commutwtur.


