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61. Clean all dairy utensils by first rinsing
them in warm water, then thoroughly wash
them with a brush and hot water, and lastly
rinse with boiling water and allow them to dry
where the air is pufe and the sun shining. The
utensils should be placed to air in such a position
as will allow the sun to shine down into them.

62. Never wuse a cloth or dish rag

in washing dairy utensils. A brush serves the

HE FARMER'S ADVOCATE

With this object in view,
A PLAN FOR GRADING OR SCORING MILK AND CREAM

at the time of receiving at the creamery, and
grading ‘the price paid patrons has been worked
out and put in successful operation at the New
Hampshire College creamery. The system was
inaugurated July 1st, 1906, and the .record of
the first scoring is here given:

ducers a comprehensive and accurate ideg
regarding the condition and quality of hig
product. )

As will be noted, fifty points are given to flavor
and taste, as the flavor of milk and cream, more
than any other condition, determines the flavor
or quality of the butter; twenty-five points gre
given to acidity, that is, the amount of acid or
degree of sourness which has developed. Twenty-
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