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or the bottom of the cann. I he milk should be set for 12X034 hours insummer, and 34 to 36 in winter for the cream to rise on milk set I 'cep^ cariH. Mr«. Busy aUo explained that it is necessary to coi.i the
milk as rapidly as possible to 40 decrees, or not more than 4*
decrees as soon as convenient after mi kinjj, bv usini; ice in the
water. \nd, by the way, she said that every ,;erson who makes
butter should use, not their fin^'er, but a jrood jjlass thermome-
ter to find the temperature. The cream is kept in a cool place ;and. when there is enoujrh for a chuminjf, it is warmed and
ripened m the same way as cream from shallow pans.

Jhe ripeninjr (or sourinK)of ream is a very important point,
as this lar^rely decides the flavor of the butter. The ripeninir is
caused by very small plants (called bacteria) which ltow in the
cream. It is important to have the ri^'ht kind of bacteria seed
to put into the cream, so as to jfet proper plants and proper flavor.

Cood seed may be bouj;ht, or it may drc p into the cream
irom the air. It is best to buy the seed in pure form at first, thengrow the plants in pure skim-milk. Add some of this to thecream at each churning, but keep some to put into fresh skim-milk
each time. This you must know is the great secret of nice flavor

rut.,, in butter.
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»he farmer's wife just let the cream take

pot-luck, and most of the time the butter could be eaten ; and, if it
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Mrs. Busy did not take much notice of this talk of Mrs. Brindlc'sbut went on to explain how to tell when cream is ripe. She said • Useyour eyes, and see if it is thick, glossy, and velvety in appearance"; use
X our tongue and if ,t tastes slightly sour, it is ripe. L'se vour nose, and.
if It smells pleasant, it is ready to churn.
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Churn rich separator cream at a temperature of about so" to ^2 in

frZT'"' ". K '"". '^''^ '" '''"'"''• ^^'^"•" ''""^ ^•""'* '""1 P''"^ should befrom four to eight degrees warmer than separator cream as a rule.
n,bHu-Ue must leave the talk about churning until next dav. as I hearTommy v ailing for his mother.
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No 6 guietness re.gned in the stable next dav when Mrs. Busvcontinued her story of a pound of butter :

The best churn is a simple box or barrel, which is easilv kept clean.These new style air-churns and churns with patent dasher; are no im-
provement. l<irst, scald the churn to fill the pores of the wood with


