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This is true Liverty, when Free Born Men, having to advise the Public, may speak free.” —Eurieipgs,
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on Dairying, with special referenca to the
makiong of butter. Me. Siapson responded
by reading as follows : —

BUTTER MAKING,

A country prospers in proportion to the
intelligence and enevgy of its inhibitants, |
more than on account of its geographical
position. The intelligent,
nations of the world are iu tie van of pro-|
gress—or, rather, peoples who have taken |
advantage of the teachings of science and |
reduced thewm to practice, who are success. !
fully combatting the forces of nature and)
are making progress along the respective !
lines of action in which men engage. The
cultivation of the soil is the main founda-l
tion of the world's wealth, because it is the
main source whence we derive food and
clothing. Now that mankind are divided
nto nations, and have settled forms of gov-
ernment to secure the individual in the en-
joyment of life and property, it becomas
necessary, in order that the charges of gov-
ornment may not fall too heavy on the in-
dividual, that the land be made to support
a8 large a population as possible. The cost
of government 1s not in proportion to popu-
lation, but in proportion to the obstacles
to be overchme in providing for the public
service. Therefore I claim that the science
of agriculture properly understood and in-
telligently applied to the cultivation of the
s0il might have a groat deal to do with the
golution of the question of taxation in an
agricultural country like this.

The system, or rather the want of system,
in our agricultural operations has been one
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'EGYPTIAN EGG SHAMPOO AND SEA FOAM —A delight-
: fal, healthy, cleansing and cooling Toiiet Pre-
paration, equally as well adapted for Womens |
: and Children’s use as for Men’s, Especially
| reireshing after bathing.

' FLESH BRUSHES—all fibre —not injured by water.
BATH GLOVES, Rubber Bathing Hoods, Sponge‘llags,
' Oiled Silk, Bay Rum, Cologne, Lavender, l'lorlda
! and other Toilet Waters, Sponges. Pocket Combs.

’S’l“.'CKY FLY PAPER, Poisoned Fly Paper, Glass Fly Traps.

| WATSON'S DRUG STORE.
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great means of crowding the surplus popu-

lation out of this province to seek
for homes in mnewer countries. Thus
we have had to ‘bear the share

of the expense of government which they

might have helped us to carry. Now,

what I mean by this is that the land we re-

(uire to support one individual might, with

proper cultivation, be wmade to support

four or five. Take for an illustration of

this the island of Jersey in the DBeitish

Channel, whieh, if sqnuared, wonld be about

G miles each way, and which countains
about 28,000 acres. Now, that island sup-

ports a population of 67,000 people, or more '
than two persons t) the acre. It also sup-
ports 12,000 eattle, or nearly one to every
two acres, and exports anuunally 2,000 head.
Qur Provinee, that contsins over one and a
third m llhion acres;, snpports a populition
of aboat 120,000! If this Island were
peopled as thickly as Jersey it would con-
tain nearly three m'l ions of paople. We
would bave no d:flicuityin getting a tun-
ne! if we had that p pulation.

Again, in Eogland, France, [lolland,
Balgium, Denmark, and «other countries of
Europe, we fiod farmers living on a few
acres. This is only rendered possible by
cultivating the soil to the highest degree
and exporting the produce in a manufactur-
ed state, thus saving the fertility of their
land. Now, if our country is going to
prosper in future, we must change our ways
and infuse a little science and intelligence
into our practices.

All admit that we have been systematie-
ally robbing our farms and discounting our
future prosperity by growing and ex-
porting oats, barley and potatoes; and all
agree that to preserve and restore the fer-
tility of our soil we must turn sur attenticn
wore to consuming the raw material on the
farm and exporting our products in the
shape of animals and dairy Froduce, as by
doing this most of the fertilizing material
or plant-food is returned to the scil.

Now, I claim that dairying— especially
butter-making— is the buasiness we should
pay particular attention to. Butter is the
only product of the farm that takes nothing
of any consequence frowm the soil. It is al-
most wholly carbon, which is derived in
sufficient quantity {rom_the atmosphere by
the leaves of plants.

But it is useless to engage in butter
making without a knowledge of the busi-
ness. A theoretical knowledge can be
easily obtained by any persou of ordinary
intelligence, there has baen so much writ-
ten on the subject. A practical knowledge
can only bs obrained by carrying theory
into practice. It is in the school of practice
that we must improve. [f we fail at first
let us try again. A trade is not learned all
at once. lu dairying the first thing to
cousider i3 the cow. The dairy cow1s a
machine for manufaeturing milk from the
raw products of the farm. Therefore we
should sce that the machine we use is of
the most improved kind, and is the Dest
suited to the branch of business in which
we engage. Here I would say, it is a fatal
mistake we make in trying to make butter
from a cow that is only suited for beef.
The general purpose cow, like the general
purpose man, is a fraud. .W.e want the
speeial purpose cow for dairying. and the
special purpose cow for beef raising. Bu*
we must keep them separate or we will not
attain to success iu either business,

The Chaunel 1sland cattle are aliowed to
be the butter breeds par excelience. Where
butter alone is the product sought for I
think the Jersy or Guernsy or high grades
of these breeds are the best. They are
small cattle giving milk so rich in batter
fat that it is claimed that it takes less feed
to produce the same amount of butter from
them than from any other breed. Probably
the best way for us to acquire dxiry caitle
would be to select the best milkers we have
in our herds, and breed them to a Jersy
bull of the best milking s‘rain we could
get, and comtinue to breed up, always
gelecting the heifer calves from cows that
we know to be rich, deep milkers. We

enlightened | while tt

l‘ A dairy cow isvalued by the amount of
Ilohda eontained in her milk. If a butter
jeow by the amount of butter fat, There is
{a great difference in richness of milk
{batween the cows ot diffsrent breeds and
[a's) betwean diffsrent cows of ths same
We have arecorl of milk from a
Jersy cow, 8o rich tnat five pounds of it
'ur'ui.f a pound of butter, and we also read
jof milk so verypoor that fifty pounds were
'reqmred to make that quantity. Of eourse
[these are extremes and hard to attain to
especially the first. A cow that will make
(& pound of butter from twenty to twenty-
five pounds of milk, is considered a good
|one. The lesson to be learned from this is
{test your dairy cows and see which of them
| pay you a profit over and abive their
keep, and which of them you are kseping
at aloss. 1t is often the cow that gives a
large flow of poor milk that is prizsd most,
he one you despise on account of
the smaller quantity given is the one you
make the most butter from.

Waldo F. Brown, an American authority,
says that the food reqnired to make a pound
of dressed beef will make a pound of but-
ter. Then he goes on to show that the cow
that makes 2560 pounds of butter in a year
gives $30 more profit than the beef animal
that gains 500 pounds live weight in a year.,
He figure it this way : —

| breed.

270 pounds butter at 20c.............. $50 00
L 20 00

Balance in favor of dairy cow......... $30 00

He also says that he knows many dairies
where the cows average 30C pounds a year,
It is allowed that the skim milk fed to the

;calves and pigs will more than pay for the

labor of milking and making the batter.
1f these statements are facts, and we have
no good reason to doubt them, we have
certainly been neglecting the business that
there is most money in.

The following table by Professor Robert-
son shows the amount in dollars and cents
of fertilizing ingredients taken from the
soil by the following articles of produce : —

$200 worth.
Wheat at $1 per bushel.............. $48 00
Milk at 85¢ per 100 poundg......... . 2200
Cheese at 10c. per pound..c.......... 18 00
TR L A S o S g . 17 00
Pork at 5ic....... g F SN Ry | S
BEDERO & .. oeoonias Tuadimsagnl. .. e
L AR e PR S RN 25
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'200 bush potatoes S.. 67 46 21 §12 50
ey SRV W I 62
700 ‘¢ turnips, S..111 69 23 20 20
w TP TIRE LN T LN
N ey 8. T BN 5 30
. s $d 115 § 26
50" % uaie R 7T N0 eT®
. g .:‘ Ll, L 29
2 tons hay, Bee. W 18 11 76
“ F..3110 3 g 59

The above figures are, to say the least
of them, startling, and bring vividly before
our minds the terrible drains that selling
these products have made on the fertility
of our soil, and the extremaly small amount
of fertility we part with in feeding them on
the farm and selling them in a manufactured
state, especially in butter,

Now a few words about butter making
in private dairies. We will begin with the
milk. Milk when drawn from the cow is
at a heat of 98 degrees, and it is claimed
Ly the best authorities that it should be at
that heat when it is submerged in water in
the creamer. If it is allowed to cool before
it is set it is not in condition to allow the
butter globules to separate freely. Where
it has been allowed to cool before setting,

warm water shonld be added to
bring it back to its natural

heat. Twelve hours in a runniag spring or
in ice water will be sufficient time to raise
all the cream. I think paying resuits can
never be obtained with creamers unless
they are set in a spring or ice is used. The
cream when taken from the milk should be
kept in glazed earthenware or tin dishes—
the practice of keeping it in wooden dishes
or in the churn is abominable. It should
be thoroughly stirred twice a day to secure
wniform ripeness, and no cream should be
added for twenty-four hours before
churning. For chuming, the barrel churn
is decidedly the best, as it churns by con-
cussion instead of friction, and does not
destroy the texture of the butter. The
cream should go into the churn at a tem-
perature of between 57 and 60 degrees in
summer, and 60 to 64 in winter. And
here 1 may say that all authorities agree
that you might as well try to sail the ocean
without compass or rudder as t1y to make
good butter without a thermometer. Cream
that goes into the churn in the condition
describad should churn in twenty to furty
minutes. If churned for an hour or more
it does not make butter at all, only a sort of
a greasy compound. When you have
churned till the butter appears in granules
the size of grains of wheat, stop the churn
and add a gallon of cold water. This
hardens the granules and makes it easier
to get the buttermilk separated from them

Now draw off the buttermilk and put in
cold water with a few handfuls of salt dis

solved in it. After a few turns of the
churn draw this off and repeat the process
till the water runs off clear. A good way
is to maks the last water quite salt, ana
allow the bu ter to lie twenty or thirt)
minutes init. Now your butter is thor-
oughly washed and still in graoules.
Next press it with your butter paddle
till the water isal pressed out of it and
drained off Salt the butter before yuu
press it whi'e it is in a granular state, and
you will have no trouble to get the salt
weil mixed. One ounce to ths pound is
sufficient, or a half ounce it it has s aked
in the brine a while. Tuere is no neces-
sity to put your hands in the butter a
all, you can do thie work much better
with a paddle. Tae next thing is the

would soon get into a herd of high grade
Jersys which would be as good for the

& CO.,
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dairy as the pure breed.

package to put it in, and here is where
we generally make a mistake. Jutter

| poorest in th > market.

proparly mide will keep a long time in
earthenware dishes, but it will not keep in
softwood firkins. They are tov apt to leak,
wd the pickle is asure to get spilled in
handling them. It also absorbs the fliwvor
of the wood, which is enough to condemn
t. To ship long distances butter should
be put up in oak packages air tight and fill-
ed with pickle at the bang after they are
headed.  If put up this way it will carry
across the Atlantic, even without cold
storage and ratain its flavor and sweetness.
The common firkin should never be used to
ship butter in.

Now sabout buartter factories, or creamer-
ies, as they are called. 1 balieve they are
what we want to enable us to get a good
market for onr butter, for with creameries
we would be able to make a large quantity
of umform good quality, a condition of
things we cannot hope for in ths dairy for
some time to come.  Another advantage
in having creamsries would bs in the use of
machinery which private dairies cannot
afford. The butter extractor invented by a
native of Sweden, is considered the greatest
triumph of seience in connection with dairy-
ing. This machine mkes butter a granule
it a time from the new milk just as it
comes from the cow and makes more than
can be got from the milk by any other pro-
cess.  Bat it is a new thing yet and very
expensive, and will not hkely come into
common use even in factories for some
time,

Then we have the Centrifugsl Seperator
that separates the cream from the milk by
centrifugal motion.  Iu is claimed for this
instrument that with it you can get more
cceam from the milk than by any other
process of creaming. At a test in Bath,
England, from fourteen gallons of milk the
Separator gave 4 lbs., 13 oz, of butter,
and the @anadian Creamer, set in ice water,
gave J 1bs., 14 oz.,—15 ounces in favor of
Separator.

Creameries would pay, I believe, if people
would only patronize them. There could not
be the same objection to them as there is to
cheese factories, as we would have the skim
milk at home for calves and pigs.

The statement is made on good authority
that Canada loses 20,000,000 a year by making
most of her butter in dairies, as dairy butter
sells for 6 to 8 cents less per pound than what
is made in factories. ~The Bostou Produce
Exchange is authority for the statement that
there are thirty-six million pounds of butter
consumed in that city in a year, or more than
Ontario produces altogether,

1 mention this, not because Boston is our
market, but %o give an idea of the quantity of
butter consumed by a city of that size, and a
good deal of that butter costs the consumer
30 to 75 cents per ponud.

Twenty years ago Danish butter was the
It now commands the
highest price. This was ali brought about in
short time by educating the people in the
business. Why cannot we improve at the
same rate 7 We certainly can if we go the
sane way about it. Prof. Shuttieworth told
us a few days ago that we were twelve or
fifteen years behind the age in our practice of
agriculiure, It was a pretty saucy statement
to make in presence of about one hundred
farmers and farmers’ wives and daughters.
But he got off with it; and [ think that he
spoke what was strictly true, especially with

regard to our dairy practice.

Other countries are progressing, especially
the countries of Europe, and are tast reducing
agriculture to an exact science. They see the
necessity of doing so on accennt of the high

price of land and the consequent small holdings
of each farmer., We have on account
of the cheapn=ss of land, held lavge tracts of
it, by which our careless faymiog hrs become

exhausted and we now find it to a great extent
valuless. The science of agriculture it seems,
will never advance where lund is cheap, as iv
seems to suit the majority of mortals to get
their living by skimming over the saiface in
a slipshod way rather then by facing diffi-
culties as they meet them and fighting it out
on the lines of reason awd common sense
whi:h is always the road to success in the
long run. We often hear the expression “It
does not pay to feed.” But we are now
finding out that it does not pay to sell our
oats and potatoes. The great trouble is we
have found it ount rather late for oar advantuge.
If the people of this [sland continue to farm

in the tufure as they have in the past, before
many years they will find it impossible to get
a living off their farms. Now the sooner we
quit selling off our raw produc's and manu-

tacture them into anunals and theit products,

the sooner we will get on the right track to
save ourselves from ruin and our couatry
from depopulation. We should at least aiu:

to keep pace in the science of agricvloure

with the Swede, the Dane and the Dutch.
man, and be able to compete with them in
the markets of the world.

The president (J. C. Clarke) thought
the paper an excellent one—one which
should be published.

W. J. Simpson said that he was well sat-
isfied with the greater patt of it.  Bot the
question is where are we to obtzin a market
tor our butter when we wmake it ia large
quantities ? For the small quantity that
we now produce, the prices ave for the
most part unremunerative. Desides, we
can only make bu ter in the sumwmer, We
cannot send much butter to the Euglish
market, because the sea  voyuge
tends to destroy its flavor. Nor
can we compete successfully in the large
cities of the Dominion.

R. H. Macdonald said that he was ex-
ceedingly well pleased with the paper. It
sontained a great deal in a small epace.
Che troub e about our butter was that the
good and the bad are bought up by l.he
lealer and are sold together—for the price
of the poorest quality. The establishment

f  butter fac'o 1es would be cal-
:ulated  to  imjprove the  quality
f our butter export — to ra:se

our butter to one stanaard of excellence,
«ad 50 to increese the prices. Theie can
be no questicn that we have been selling
too much of the svil of our farms by the
rowth and sale of cereals, and that
butter mak ng is less exhaustive of the
wil than any other product ot the
‘arm It must be evideut that uuless
he farmers turn their attention to other pro-
lucts than potatoes and oats, this Province
must 1rg behind the times.

The discussion was continued by Arthur
Simpson, James Lsird, S. R. 'P-l.n-k. Js’m.n
2 umsay, Donald Simpson, Wm MeNeill
~impson, and other gentlemen,
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