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sour or ferment before mnkirg the hutrer
then it la after (he butter is made beonue
it will become atrrnir. A lot of people,

think the cream do en' have tommr. If
it isn't B'ur before it is made Into imtttr
it will sour after it le made In'o butter.
The cream ought to b churned in'o butter
twice a week. Eoh time you skimatfr
your cream thorough and then in a
cool plMce, You should churn in a room

60 degrees. You can getafood
thermometer for 25 cts. and never regret it.
Ou the thermometer yon will see a mark
slating time to churn, "huHer time," it
is 60 degrees but if you sh ml churn at 58
degree you will find yon gel more and a
(tetter quality of butter and it will keep
linger.

D 'n't phce y ur cream over a stove In

heat it as tbe bottom hea'sand not the lop
and unless y 'U churn yur bmter there
will bd targe white blotches ofcreiim. Ttie

best way is to set the cream in author
oilier vessel and heat by hot water at a
temperature of58 deges. Wash the churn
out with hot water andlfbohnt put
your cream in dash a little cold wa'er into
the churn.

Afi. rvou Hre ihrouifh churning work It

thoroughly putting ii. a" unee of salt to

one pnu'id f butter. It it b'st to put the
buueraway until nee'lel.

Hr. Godwin's Lecture,

Mr. Godwin gave an excellent lecture
od dairying. In substance he said:

"The one t hi tin I want t tell you about
in milk. Milking is learned by milking.
I don't think I can give you an illustration
of how tn milk. It seems very easy after
you hive acquired the an of inilkimr. at
least it does to me, but it it a difthult
mutter for me to explain. Home people
have tried to use a machine to do the milk-
ing but as yet have not suoceeded.

I want to ay something on the careof
cob to get the best r suits; that is how to
give hem the least feed and net the most
milk and butter. Ia time you will prob-
ably get a cow or two and Intend to make
a borne, and a home is incomplete without
cows, because it seems to me everyone
likes milk oratleast a majority of people
use It.

The flrat thing in the care of cows is a
re ulariuilkingtime. The milking should
be done the same time in the morning and
evening of each day. Youidiould he prompt
to the barn and he gentle wi h our cows,
because you cannot beat hern with a club
and get good milk from them. Do not
leave it around the barn or in any place
where it U exp we I to odor bicam t here
U nothing that will absorb odor as qnickly
as milk or butter. So the qoicker you get
the milk from the barn tbe better it is for
the milk and butter.

The cows need plenty of fresh water,
especially when they are In milk. Thlr
udders should be cleaned before milking.
Home peop'e think that by their
udders they are made clean, but unlHs
they are throughly dried afterwards the
water drips into the milk. The beet way
la to brush them th roughly with your
hand.

Here is something if you remeiib-- will
never come am ins to you because o
mtny peop'e don't know how to make
butter,

If the pin syaten is ud to githar the
cream y u ghoul t see hv the new ire.in is
thtr..uhtv mixed with ihtt on hn so it
will all rip'n in the same way auii iu the
same degree. It ia better for tbe cream to

Mr. Potter is btck agdo from C oiada and
leaves for his place of duly as
8u peri ii ten 'lent, of the great Chemawa
dian Sohool, Salem. O egon. Heaiys that
in Canada he diil not find as much snow

as betwe n here and there. .He was
ing to haVH a sleigh ridefIVul fai ed tn
Ize that longing deidr. Red Man and
Helper.

IT IS SO.

One featnre which I want to Ppeak of,

(and let It go beyond bin place,) anil that
is in our experience here at the (brilsle
school, fd nb ill iu "ne reepeot at leant

m great orgaVz lion that
assU n to Control and direct In regard to

Indians.- -0 t. Pratt in R;d M.m and
Helper.


