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a pood milker:
3 fine in her horn,
t eeke or corp
} full in her chine,

wide in her loin.
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sweet, white ash or oak, the latter require much
greater labour te keep them clean. Whatever
be the materjals; they should notbe more than
4 or 5 inches deep, they may be of any desired
dismeter. And here in an especial manner

| recurs the necessity of inculcating extreme at-

tention to cleanliness; the slightest impurity in
he veesels, an imperceptible particle of acid, or
r of milk, asitsoon becomes putrid, re-
m rin any of the vessels, acts on the milk
or eream 28 Jeven does on dough, eete chemical
forces in motion, and inevitably injures the
The veseels, as socn as they have
jied, must not only be wasched, they
must be sealded in boiling water, and ecrubbed
until they are perfectly clean, and then left out

! in the air 8o 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
stformed.  The last pint of strippings is of
ylue than the first guart of foremilk, and
unless the udder be completely emptied, the
cow will very socn ceage to yield a large quan-
tity of mi To secure the due performance
of this part of the business, men for the most
Holland, and gencrally in England also,
hut the work 1s more suited to women,
ve rlent strenpth for the purpose,
e have no doubt it is more pleasing to
ws to be eoothed and handled by a well-
tempered and gentle woman, thaa by a man,
however lind he may be to them. Thejudder
hould be washed before milking, and in the
rsong, cows ought always to

part in

opinion of gome
¢ feeding whilst being milked

Various plans are pursued with the milk in
Holland Inone, the milk on being drawn, 18
pasced through a lair-cloth strainer into the
coolera, and these in summer are put standing
in cold water in a vat or vessel formed on pur-
ose : after it has stood 24 hours, it is skimmed
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 parts fill the churn,
Is three days) is gathered,

i
'

it is churned
Al bo
rd Lo
fre )to 5 g 1 thermome-
ter; the operat of churning will bring 1t to
about 60, riments have proved, that
{ to 70, the co 1Ces are

vever, the necessary degree
ytained by placing the churn
e, or by ming the cream in the
y coolers, by placing eome charcoal or em-
yers under them previous to pulting it into the
churn, Ellis says the application of water to
is a barbarous practice,
carded

n 0
e miix or cream,

W 1 e
whole milk is chnrned, the milk
p 1 from the cows is allowed to
til it is gaite eold, it is then strain-
ed intoa Vv ling sufficient for

oden ladel
, and once or twice
laily besides, to prevent the cream separating

to the top. Ae soon us the ladle will

gtand in it the milk is churned, and as goon a8
out a pint or go of
ater is added 10 make it separate.

butter being gathered fiom the newly

outter beging to come, al

| churned milk, which is readily done by means
{ of a hair cloth strau

r, it is well washed in
water, which must be renewed as

1 ri
long a3 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 banot, no art will make the butter keep
y I ing dish should

ee wasning, a ekim

1 n | 1} hand the wi t}

i the b Iy th armtin and
I ration gives the butler a wax-like congist-
ence by which it 1s greatly deteriorated.

But h ver well the butter may be wached,
and although by extreme el iness 1t may
have been preserved perfectly pure, yet unleas

i | of salti be well understood and

« fully performed, it will inevitably epoil
( certain says Mr. Mitchell, the
ch ¢ §
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of magnesia pervading our
( 1 salt unpartato o 4 P Dutch
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