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AUCTION. 
Tobe; by Pusric® Auction, on Ponday, 
“®venteenth day of ‘July, at eleven of the 

Lop tk in the forenoon, at the tore of Mr. Li 

* "SW DesBricay, in the: parish of Richibue- 
~ nthe county of Kent; for payment of thé 

Wlebts of the ete Willism Joha Laytgn. Es 
ire, of Richibuetsy iw the county of Kent, 
Leased, 1 consequence of a deficiency of 

W8I€ personal (Estate of the deceased for that 
' pd ons 0.8, ehse obtained from 

gate Court of the county of Kent, The 

Fillo Lands and Premises 
el of re that 15 to &ay tall that piece or par: 
Wo nd contzizing thirty five acres or there: 
bony” Situated in the town, of Richibueto 

ed sortherly by lands owned | V 
wo: Esq, and moriherly by 
Bo mund Powell, Also one hun 
Richy 81a the second tier of los fron 

loser.) and bounded  & vy by land 
ed ta John BM. Wathen, and northerly by 

Min, red to Charles Vouton game 

cong Rbeen graated to James Donohue, and by 
RA td the depces koowan in the grect 

po Als, two. hundred acres granted to 
eased, pumbers in the g 

ied in rear of the lot above des 
esi] Dsnohue. Also, two hu 

d Ituated in the parish of Weldford, 

to WI'as middle island lot. which was grated | : 
3 Donohae, and by him conveysd to the 

ide of Riehi- | 
© ¢ 

bag, ets Situated on the south 
fiver, and bonnded on the cast by the 

to PeterCampbell, and on the west by the 
‘lo James Allain. including middle island 

WJ A MARY LAYTON, Adminisiratrix. 
Richibucio, 13th June, 1843. 
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From the Dublin Farmer's Journal. 

>a - 7 | Agricultural Journal. 

! EUTTER. 
| It appears by our weckly note of the price of 
! butter in the Lopdon market, that whilst a large 
! proportion of Irish butter brings only from 60s. 
to 80s. per ‘ewt., aod that from one or two 

! market only rise to the high price of 90s. the 
| butter of Friezland is quoted at ‘from 100s. ‘to 
| 120s. perewt. The demand for butter in the 
| London market igalmost unlimited, 16,000 tons 
; aceording to M*Cuallach, being @nnually consu- 
| med there. Steam having brought this enor- 
| mous demand almost to our'doors, itis of great 
| importince to the people of this country to en- 
quire whether we may not, by a due degree of 

) 

thie tarifl appears likely to take away the chief 
dependence of the poor man—profit in rearing 

| pigs—we may, by abtainiog a high. character 
for Irish butter, find a substitute which will in 
future pay much bewer than either ‘bacon or 
ozte, Dutch butter at one time, by all accounts 
was by no means superior to that of most other | 
countries; but on the duty of ope. pound per | 
cwt., being laid on it liy Eogland, they exerted 
heir utmost ¢fforte to produce an article which 
should be so excellent, and bring such a price 

enable them to pay this high duty; 
preserving industry will at length over- 
vergobstaele, they succeeded, and-con 

y enrich themselves at the expence of the 

| cFHoland $ome peculisrities in the soil climate, 
| or catile of that cou vhich gives them ad- 
vamages over us, th believe, is not the 
cage. ‘Mr. Mitchell who examined into all the 
particulars of the deiry mansgument of Hollaxd, 

| 10 order to ascertain the cavee of the supercrity 

| «f the buiter produced there, and whose eecount 
of it ined a prize from the Highlawd and 

iturel Sacicty of Beotland, and. was pub- 

lished in their * Transactions,” informs us that 
ere is nothing in the climate, cattle, or pas- 
r pesior to the advantages in these r 

ich we enj even gives a list of 
es which tures, which 
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butter which euch practices nece:sarily produ- sweet, white ash or oak, the latter require much 

ced, continves, and the reewlt is, that an article | greater labour te keep them clean. 

which we might supply in eny quantity, has to | be the materjals; 

bé prectred from foreigners. 
CHOICE OF COWS. 

Whatever 
they should not be more than 

4 or 5 inches deep, they may be of any desired 
diameter. And here in an especial manner 

The thott horne, the leng-herne, the Dutch, | recurs the necessity of inculcating extreme at- 

the Ayrehires, and other varieties has each ite | tention to cleanliness; the slightest impurity in 

advocates, ond dovbiless, circumstances adapted | the veesels, an imperceptible particle of acid, or § I 

to each particular breed eccur. ‘The Aymhires | 
are certainly a very desirable breed, and for 
general purpoces, are, perhaps superior to sll 
others; yet it cannot be denied that meny Irish 
Cows are as fully productive of milk and butter 
2s any other. “The féllowing verses are suffi- 
ciently characteristic of a good milker: 

She’s long in her face, she's fine in her horn, 
She’s quickly get fat without cake or corn; 
She's clear in her jaws, she’)] full in her chine, 
She's heavy in flank, and wide in her loin. 

She’s broad in ber ribs, and long ia her rump, 
A straight and flat back, with never a hump; 
She’s wide in her hips, and calm in her eyes, 
She’s finein her ehoulders and thin in ber thighs. 

light in her neck, and emall in ber tail, 
sg wide in her breast, and good athe pail; 
five in hier bone, and eilky of skin, 

5 a grazier's without, and « buicher's with- 
in. 

FEEDING: 
In Holland, according to. Mitchell, the cows 

are turned out 10; pasture,.in the beginning of 
March, and lest the transition from the cow- 
house to the open air should injure them, the 
pper helt of the body is covered with 2 strong 

clothmade of tow ; they continue out till the 
g of November ; in winter they are 

or the most part on hay, to which boiled 
d rape.cake are added at night, and 

round linceed-cake in the morning ; bréwer’s 
grains, mangel-wurzel, and potatoes are given, 
but turnips sever. The pastures are retained 
in heart by top-dressing with g¢ow-house ma- 

pute ; they are mowed for hay for 2 years el- 
Js, cows not being permitted to pastire 

on them until the third year after ‘they are 

manured. And Ellie, as quoted in the Kilkenny 

Survey, directs that thie pastures be eo arranged 

that the cows may be put on a fresh pasture 

lerwa 

each day, this being nece y in order to en- 
sure petlect 

k, or flagged, and 

rather of milk, asitsoon becomes putrid, re- 
maining in any ef the vessels, acts on the milk 
or cream 28 Jeven does on dough, sets chemical 
forces in motion, and inevitably injures the 
produce. The vessels, as soon as they have 
been emptied, must not only be wached, they 
must be scalded in boiling water, and ecrubbed 
until they are perfectly clean, and then left out 
in the air so as to be dry before they are again 
required. Some recommend to dissolve soda 
in the water for cleaning the vessels, but pure 
boiling water and ¢ elbow grease,” will be found 
sufficient. 
Much of the success of cow-keeping, depends 

on the care with which the business of milking 
is performed. The last pint of strippings is of 
more value than the first guart of foremilk, and 
unless the udder be completely emptied, the 
cow will very son cease to yield a large quan- 
tity of milk. To secure the due performance 
of this part of the business, men for the most 
part in Holland, and generally in England also, 
milk, but the work 1s more suited to women, 
who have sufficient strenpth for the purpose, 
and we have no doubt it is more pleasing to 
the cows to be soothed and handled by a well- 
tempered and gentle. woman, thaa by a man, 
however kind he may be to them. Thefudder 
should be washed before milking, and in the 
opinion of gome persons, cows ought always to 
be feeding whilst being milked. 

Various plans are pursued with the milk in 
Holland. In one, the milk on being drawn, is 

passed through a lair-cloth strainer into the’ 

coolers, and these in summer are put standing 
in cold water in a vat or vessel formed on pur- 
pose ; after it has stood 24 hours, it is skimmed 
the cream is collected in a barrel, beisg care- 
fully stirred with a wooden pin whenever fresh 
cream is added; and as soen as a sufficient 
quantity to half or three paris fill the churn, 
(which seldom exceeds three days) is gathered, 
itis churned. 
A little boiled hot water is, in some dairies, 

used to raise the temperature of the cream to 
from 50 to 55 degrees of Farnheit’s thermome- 
ter; the operation of churning will bring it. to 

{ about 60, and experiments have proved, that 
an; a fligged chanel ¢hould | when the heat rises to 70, the cons* quences are 

ediately behind the cows, €mp- | bad, in general, however, the necessary degree 
elf into a liquid manure tack ouiside;| of warmth is obtained by placing the churn 
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anel is washed twice or thrice a day in| pear a fire, or by warming the cream in the, 
© cow | brass coolers, by placing come charcoal or em- 

git | bers under them previous to putting it into the 
Ellis says the application of water to 

every proceed be per- j the milk or eream, is a barbarous practice, 
the | which should be discarded 

When the whole milk is churned, the milk 
opt the mconvenicht | on beiug drzwn from the cows is allowed to 

stand etill until it ig gnite eold, it is then strain- 

and thus | ed into a vessel capable of holding sufficient for 
fall | churning—it is stirred with a wooden Tadel 

little { whenever fresh milk is added, and once or twice 
daily besides, to prevent the cream separating 
and rising to the top. Ae soon us the ladle will 
stand in it the milk is churned, and as goon a8 
the butter begins to come, about a pint or go of 
cold water is added to make it separate. 
The butter being gathered from the newly 

churned milk, which is readily done by means 
of a hair cloth strainer, it is well washed in 
pure epring water, which must be renewed as 
long 2s washing the butter renders it in the 
least discoloured ; it is of the greatest conse- 
quenes that the milk be effectually removed, 
for if it b= not, no art will make the butter keep 
sweet. In washing, a ekimming dish should 

| be used and not the hand, as the warmth and 

ith a | 

free cirenlation | 
be | 

helves for the | 
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perspiration gives the butler a wax-like consist 
ence by which it is greatly deteriorated. 

But however wellthe butter may be wacehed, 
and although by extreme cleanliness it may 
have been preserved perfectly pure, yet unless 
the business of salting be well understood and 

| carefully performed, it will inevitably spoil. 
One thing is certain says Mr. Mitchell, the 

use of the Daich salt is one of the causes of 
the sweet and delicious flavour of their butter, 
which, although always well flavoured hardly 
tastes of salt, or rather of that acid quality 

the poisonous bittern or the mn- 
riute and sulphate of magnesia pervading our 

non salt unpartato our butter. The Datch 

is prepared by slow evaporation, by which 
se crystals are produced, it is kept dry, and 
yund quite fine before if is used. The fol- 
ng compound is recommended us superior 

> salt, Vizi— 
Butter salted with this mixture, one part of 

sugar, one part of nitre, and two pares of best 
panisl beat together into fine powder,and 

: hly with the butter in the pro- 
nee to the pound has been 

ily sweet and sound du- 
in engl, and it ispaid 
frowy flavour that no 

but very little of 
aldo to give it a richt 

other ever acquires, and tastes 
Ir gall, 


