1873.

THE CANADA FARMER.

Foeding Ssar Milk,

At a recent meeting of the Western Now York
Butter Makers' Association held at Fredonia, an
unimated discussion took piace on the propricty of
feeding sour milk or whey to cows.

Mr. I A, Drake wrote that his father millied last
neason twenty-four cows, and fed nearly all the soue
milk to the cows, yet he got 31 centson the average
for his butter ; being more than any of his ncighbors
vealized,

Samuel Trwin milked fifteen cows, part being
heters, and maldo 3,013 s butier. Tlw fud sonr
uulk and bran to his cows, getting first-clusy prices
for his butter.

Jo L. Humason said that he proposed to try feeding
sour unlk to lus dauy of 159 cows the counuyg season.

F. Blanchard said that this question was ot the
greatest importance to darymen, Those who repors
1cedimgg sour nulk suceesstully are caretul mon, teed-
ing it with caution. o douabt ioamik s fed to the
cows before becoming sour, no mgury  to the butter
will result.  And evenat sonr mulk, just turned, 1s
fed, probably 110 harm wounld resuit. 1t 13 ag dulicult
to decrde just when milk geis too sour to be sately
fed, as it14 for a temperance man to decide just when
cider is fermented too much to be sumtable for a
beverage.

U. E. Dodge has tricd feeding sour wmilk to his
cows, and:it ijures materially the (ream and butter,

8. Aldrich has fed sonr milk, as soon s skimmed,
to his cows, and no injury to the butter wasdetected.
Feeding whey does ijure the butter, even it bran or
weal is fed with it.

L. €. Baldwin said that he had fed sour milk, and
it made tho new milk smell Ladly.

8. C. Hall said that dmrymen should have nothing
to do with sour milk. Coulers should bu uscl in the
milk-room, sv that the nulk will not seur before it is
skimmed,

W. . Gifford said that farmers are too apt to jump
at conclusions. More experiments on this subject
are needed,

Messrs. Kelly, Bludgeit, Lazcdle and Rolph all
allesed that sour milk 14 hetter than sowed cor to
Liedd cows give milk, and that twelve quarts of
skimmed milk are of more valuo than a quart of
weal, or than all the sovwed cori a cow ean e at one
feeding,

Thos. Dye feeds his sour milk to his cows, and

o last peason 283 by Dutter Lo cach ¢ow in his
dairy of nine cows, Gets first-class prices for his
butter.

0. H. Fields said, that dairgmen came hero to
Iearn how to make the hest butter, ** gilt-cdged,”
such as sells 10 cents over the highest masket quota.
twons.  None of those who report feeding sour mlk
had obtaingd gilt-edged prices for their butter.

Mr. Blodgett statl that one-half the dairymen in
the town ot Stocktun fed sour mlk to thetr cowy, and
the New York dealers say thew butier 3s tine. ‘They
sell at the top of the market.

Mir. Humason and others agreed in the fact that
the feeding of sour milk increases the yield m
quantity, but are not certain about the quality.

The Association adjomued after appeinting a com-
mittee to enquire into the whole subjeet.

The Western New York butter mahers hiell ther
twelfth monthly mecting at dSuclurvalle, M. Y.,
March 15th, Dr. ¢, S. Harrison in the cha,

Mr. Blodgett opened up the subjeet of feedmg sour
milk to the cows, uphol(‘lmg the practico in strong
terms. Ho read letters from noted successful dairy-
men in Western New York, the tenor of which was
to the effcet that if sour milk is fud to cows as soon
as skimmed, no injury will result to the quality of the
butter ; that the sour milk of a cow for the whole
scason is worth about §10 to feed to the cow, and
that if it is worth more than that sum to feed calves
or hogs, then it will not pay to feed it to the cows.

Ono or two dealers from New York, who were
present, stated that; some dairymen could make good,
fine, long-kecping butter when feeding sour milk,
while some others could not make good butter even
if no sour milk is fed.

8everal dairymen ;fave thelr experience in feedin

sour milk, but all fed meal, or meal aud hran mixed,

with tho milk, and on the whole were not certain | b

whether the increase in yicld of hutter is duc to the
sour milk or to tho provender. They seem mot to
have detected much difference in tho yield of butter,
whother the meal was wet up with sour milk or with
warm water. One thing was brought out as a fact,
that it will not do to feed whey to tho cows at any

t;mh’ be éuh{yh oﬁ‘ghe bn_tzcx;‘s smic tolbc ilr;jure;l
ifw X e discyssion here closod.-—Buffalo
Live Stock Journal. f

g | fatter, too, than a majonty of the cattle slanghtered.

Butter-Making.

Lrom the Scottish Faruer,

Tt is the scrupulous neatness in washing railk-pails
and paus, in the manazement of the eream, in chume-
ing and packing butter, that secures an articlo that
will pasy for prime yellow, which alwayy commnands
a remuncrativeprice.  Twish to impeesy on those
hutter producers who alwaya complain of Iow prices,
the cininent importanco of observing only a few things
which enable them to make an article which may he
forwarded to any of our tashionable hotels, Where
cvery pound will command thoe highest price.

1. See that every milk-pail, pan, chuin, and hat-
ter-howl is cleansed with hoihing hot waterevery tine
it is used.

2, See that the udders of the cow and the hands
of the milkers are as clean ag pure water will make
them, before an atom of milk is drawn.

3. Provide s neat and clean place fir the pans
while the cream is rising, where the pure hreceze fram
the green fields may blow into one window over the
creamn and out at an opposite opening.  Good butter
can never bo made in a Glthy apartmond, where there
is offensive efiluvia arising rom anything, no matter
what,

4. Cream onght to be churned every day : yet, if
one can provide u clean cornerin o cellar or mitk
room, clean and cool, and keep the pailen & clean
picco of flagstone, ko can make superior hutter by
churning twice per week, providing the temperature
of the cream is maintained from day to day abeut 60
degrees of Fahrenheit.

8. Always skim the milk sooun after the cream has
risen. ‘housands of barrels of cream are rwmned for
making yellow butter by not skimming the mulk soon
afterall the cream has risen.  Tho sooner tho cream
isremoved after it hag risen, the better the butter
will be.  Milk wliuch should be skimmed ab eeemng
13 frequently  left till the morning, when the ercan
will b injured to such an extent that yellow butter
canrot be made at all s neither will it malie a3 nuany
pounds as 1f 16 had been skimmed at the proper time.

G. Let the churning bedone by aperson whose
hands and clothes aro as clean and sweetas a blossom
of red clover; and let the churming be continued
until the butter has come. It 13 ruinous to butter to
put cream in the churn, a3 is sometunes done, amd
churn rapidly for a minunte or two cvery hour of
the day, then in the evening all take hold in tum,
and keep the cream dashing and splashing until mid-
mght., 1f the cream is properly mauaged, hutter will
always come beautifully in less than half an hour.

7. The batter should be worked and thoroughly
salted soon after itischurned. There is hut little
danger of salting too much.  One ounce per ponnd is
not cnough for hutter that isto be shipped any con-
siderable distance. It is ruinous {o the grain of but-
ter to throw it into a dish pan and knexd it with the
hands.  Thoe Dest instrument for working out the
buttermilk is anything that will cut deep gashes in
the butter, into whicl'the battermilk will flow. The
nextday after churning, the butter should be worked
again and packed. A great many persons continue
to work and knead their butter i) its gr b injury,
after the butlermilk is removed, thinking that ali the
‘erystal tear drops,” which aro not buttermilk, must
b worked out.,

8. Thousands of tubs and firkins arrice al the great
marts containing what was once prime yellow batter,
but which wag spoiled by being packed before the
tubs had Deen prepared by being sozhed in brine.
For the sake of savinga Pennyworth of salt for pre-
paring a strong brine in which to seak a firkin two or
three days, many a frugal housewife has beenobliged
to accept half the priceof prime hatter, simply De-
cause the staves were nob saturated with brine bafore
the buatter was packed.

Pampkins for Cows,

From apeck of seed dropped and cavered in tie
ap3 of a comn field, .-ufairy of nite cows has oen
kept up to sumaner nulking and the quality of the
butter is super-excellent, and six hafer calves raised
from the above arc fag as moles. Tho cows aro

These cows have beer making ahout six pounds of
utter per week, besides supplying new milk aud
cream for n gentleman’s house with sixteen inmates.
The pampkins aro cliopped up in the mangers with o
spade, morning, noon and night, about half a bushel
each time when cut into picces. They cat while
heing milked moming and mﬁht. and they cometo
the yard and go into the stable for half ai hour at
noon. Bee ' and somc other rools and small
ears of corn will follow, s0 as to keep up the milk

duriag winter.—Cor. of Country Gentlemui,
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Soiling Milch Cows,
M 3L 2cdgwick, stated at o farmers’ meeting at
Lowell, Maes, in September, that farmers in hiy
G gLboilimd were engaged in produeing wilk for the
Sow Yol maket.  Referring to the short feed of
th fall of 1871, he added ;= Qur farmers all de-

are thov will not o hack to the old way of feeding
stoek, W cut up our straw and _every thing avaii-
able. Many ol ua bave sodopted the plan ofsteamning
the foud for our catile, and we are satisfied, from
the experiments we have made, that we save o third
of our provender by steaming it. As a sample of
what this manner of fedding stock will do, A will
relate an instance of a young mun, who, a year aze
last spring, hought a farm of cighty acies for §11,000.
The farm kepé eleven cows, four or five yearlingy,
and a horse or two.  The young man took hold of
that farm and immediatety put in fourtcen acres
of sowed cotn.  Ho inereased the stock to twenty-
tive cows, and_kept them on twelve acres, feeding
them on sowed corn, and also entting his oals green
tor food.  INg receipts tho first year wero over
»3,000. This year he summerced on the pame farm
twenty-soven cows, and he told me that his twenty-
severtcons would average him §160 each from tiuo
profit on milk.

Trassporting Dutter to Hot Climates.

Foz many years butter has been sent to Earope in
hermetieally sealed tin cans.  Although the business
was commenced originally as an experiment, it has
expanded to such a degree that, during the last two

years, 1t has occupied several of the Jargest butter
dealers.  The object of packing the hutter in this
manuer isto protect ibagainst the action of air and
heat, aml thisis so completely attamned that batter
has been sent fiom Copenhagen to China and back
again, without the Bliglntcst detriment to its edible
quahtics. ‘The prineipal places of demand are China,
Braal, Java, Spain and <lher countrics, generally
through London or Liverpool.houses. The packages
vary in size up to_ twenty-cight pounds, although
thuse of four pounds aro gencrally preferred, Tho
cans are limed Inside with wood saturated with salt

pickle, and, when filled, aresoldered up.  ‘This treat-
ment is thought to exert & very important influcnce

in the preservation of the butter.—A, Y, Tribune,

Dovonshire or Clotted Cream.

"That noted west of England luxury known by the
above name i3 prepared as follows ; From six to cight
quarts of milk are strained into a thick carthenware

nan or crock, which, when new, is prepared for use

y bemg stood in clear cold water for several days,
and then scalded three or four times with bran in
them for 24 hours.  The milk being strained into the
han, 1518 stood in a cool room frow nine to fourteen
rours, according to the temperature. It is then care-
fully moved to the top of the stove or range, or placed
over a bright fire (not too near it) and slowly heated,
50 that at the end of a half hour tho cream will have
shrunken away from tho sides of the pan and gathered
into large wrinkles, the milk at the sides of the pan
commencing to simmer. The pan is then carcfully
returned to the cool-room and left about ten hours
when the cream is skimmed off.  This cream is very
delicious to use on fruitand preserves, and is esteemed
as o freat luxury, sclling for about tho price per
pound of the best butter.—2w.

Vauer or Waey ror Feepiva.—1. C. Drake
states that with the whey from the milk of 56 cows
he fattened 13 heavy hogs and kept several smaller
ones, Mo also states that in 12 years, keeping from
30 to 57 cows, he had lost but two from death or ac-
cident.

Tus Goon Cows axb THE Poon ONrs.—Many per-
sons think that a cow is a cow any way. Wo will
suppose that there are two cows for sale : the one is
an ordinary cow and is offered for $40, and the other,
an extra cow, is offered for §75, both of the same age,
and the first onc will make on an average 125 pounds
butter inone year, and at the price of 30 cents per
pound would amount to the sum of $37.50, and the
other cow will make 230 pounds in the same time,
which at 30 cents per pound would be §75, double
the amount of the first.  Now su ];oso it couts $30 a
year to keep a cow (whicl‘x I thin£ s a falr catimate,
it will leave only §7.50 for making and taking cave o
of the butter, cle., of tho first nmmned cow, whereas,
you will bave $45 left of the income of the last named
cow after deducting keeping, leaving a balance in
favor of the good cow of §37.50.—G, F, Small




