MAKING GOOD BUTTER.

BEnowiedge of Sterters Necesaary Fer
Turning Out the Best Grades.
The creamery buttermaker must be

. familiar with starters. They are a ne-

cessity for making the best grade of
hutter. Their value cannot be over-
'estimated, mor can too much care be
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MAINSTAY'S GLENWOOUD BOY.

1f we tind the color good, the hair fine
and soft and the skin pliable, with in-
dications of a strong constitution, we
are plensed, pnd If thiese points are for-
vified by goml breeding, we are reason-
ably sufe in selecting him for use in
oar herds, but there Is always some
ehance for disappolntiment when a bull
is chosen in this way. [ think we run
more chances in this respect than we
Aeed to,

If we would utifize the services of the
good old bulls more than we do, we
should avold some chances of disap-
nontment and improve our stock also.
We have fallen iuto the bad habit of
sending our bulls to the shumbles when
three or fonr years old and generally
before we know the qualitles of their
offspring, and In this way many of our
finest bulls have been slaughtered pre-
anatuarely,

I think our breeding bulls should be
kept in service until their offspring
bave been tested. If thelr offspring
preve to be nnworthy, then the sponer
they #re siauglhtered the better. On
the other baml, if their offspring prove
1o be worthy, then they should be kept
in service for many years, Of course
there is danger of too much inbreed-
ng when kept in the sume herd, but 1t
is pot pnecezsary to heep them in the
herd. They ean be =0ld for use
o wther bhords, or thelr owners might
profitably ige them.  Farmers
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well for us to chunge our rules of rez-
istry to conform to this sensible sys-
rem of the Danish brecders?

Hlow often we dre randy to exchange

the obl buil that has a splendid erop
of ealves to attest his merit for some
voungs bull with zood conformation and
pedigree, but without any record as a
sire! And how often nt publie sales of
pure bred cattle do we sce some aged
bull with a splendid record sold at &
greal sacrifice, while some young bull
with no recond Is parchased at a big
price by some one with great expeeta-
tioms! This sneriticing of good old bulls
Is a foolish practive, and It is time for
us to show more judgment than to let
Zood slres go beggins.

The handsome Guernsey bull shown
In the illastrution, reproduced from
Country Gentlewan, 1s 8 son of Glen-
wooll’'s Malnstay and Jewel of Had-
don. He Is !n service in the highly se
fect and very cholee Morven FPark
Guernsey herd, property of Westmore-
land Davis, Lecsburg, Loudoun county,
Ta. This herd was recently enriched
by one of the most lmportant importa-
tions of pure bired live stock that have
been made into this conntry in years.

Need of Natritivus Food.

in all pure Lreeds the original scrub
biood at the foundation is ever seekiug
to reinstate itself. In short, there is a
tandency in a&ll pure bred animals to
degenerate or retrogress toward origl-
zal and less perfect types, and nothing
will more surely asnd speedily stimuo-
ate this tendency than lack of nutri-
tious foodl. In the absence of sufficient
mutrition the possibilities of perfection
Inberited from pure bred sires or dams
bat partiaslly muterialize or wholly fall
fo assert themselves.—Wisconsin Ex-
perituent Station,

In fact, the value of steriliza.

too fully realized, and the much to bs
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water be poured into them for cool-
|ing purposes, but always epplled on
It is necessary that the
mnn handling starters should wear
clean clothes, so that dust or other

¢ Foreign matter will not drop into them

while belng propagated. Many times
ean be seen the practice of dipping
nnsterilized vessels into the milk after

(it bas been pasteurized, or a finger

willl be stuck in for a qulck estimate
of the temperature, thus Inserting un-
desirable germs and defeating the ob-
ject sought.
Skill In Finishing the Product.
When it comes to the finishing of

| the product skill means much, for the

more neatly it is done up the higher
wiil be the score and the price. There
are quite a few.important points to be
observed In the process of manufac-
turing butter. First, of course, is to
have the cream properly ripened and
cooled to the desired temperature,

Next Is to stop the churn at the right
time, get enough salt and color added
to suit the market, get the butter
worked just right, for a good body
means A higher score; put it up as
neatly as possible and in a shape that
will be most desirable for the market,
aund finally to observe as much sanita-
tion as posslble from the beginning to
the finish. The grade of butter de-
pends somewhat upon the style of
churn in use, but it Is expected that
most creameries will have one of the
more up to date and improved styles
Installed. They are a little more com-
plicated than the box or barrel churn,
and, It may be gald, they are conslder-
ably harder to keep clean. They must
be kept clean from the beginning, and
it is the butter maker's duty to see
that they are.—F. A. Jorgenson, Illinols
Dairy School.

Valne of Carefnl Stripping.

Stripping the cows thoroughly has o
tendency to increase the milk flow.
Leaving n little milk in the udder has
the opposite effect. The prinecipal dif-
ference between a good milker and a8
poor one is that the good milker Is gen
tle with the cows and consclentiously
finishes the job. Any one con milk o
cow right, but not every one does it
Leaving a little milk In the udder in
erenses the bacteria content of the next
milking slightly, which s another rea-
son for careful stripping.

Dairy Wisdom In Brief

Cows are more sensitive and suscepti-
ble to cold than most ather anhinals, on

account of the double drain upon them.

There are two extremes io caring for

the cow—negligence auad overpamper-
ing. Avoid both.

A dairy thermometer is quite lnex-
pensive, and it Is certainly a labor

saving device,

Each individoal in the berd should ba

studied and given the care that she re-
quires for best production,

Two sisters stood side by side In o
herd. One reguired bulky, light food
o cause ber to do her best; the other
required more concentrated food with
less bulk.

A separator If not properly looked

after is a source of many disagreeable

talnts. Take it apart every time after
use and clean it thoroughly, apd finish

cleaniog with boiling water or steam If

possible,

Scrub brushes are the best articles
for use In cleaning dairy utensils.
CUoarse linen cloths may also be used,
but they require more care in keeping
them clean, The same methed for
cleaning utensils should be followed
for clenning cloths.

To produce 8 heavy mllker continue
to milk up to within a few weeks of
the ¢ow's second freshing; then before
she has had her third calf dry her off
for two months After the third ealf
you will have a well developed oSw
that will continue to be & large milker,
—Mrs. Addie Howle to Connectiesd
Dairymen.

Experiments show that a cow waen
In full low of milk drinks from 1,508
to 2,000 pounds of water per month,
the average quantity determined by
testing a berd being 1,600 per cow.
This fact shows the importance of un-
lmited supply of wuter at all seasons
of the year, eays the American Cultk
vator. In every 100 quarts of milk the
farmer sells about 88 guarts of water,
und when the cow eannot procure wa-
ter at all times she will fall off In
Fyleld. Milk cows should always have
plenty of pure water to drink. The
best water comes from a good well,
with the surroundings clean and right
A clear running stream that Is not con-
taminated 3= all right, but one never
knows for certain about the contam-
Ination. Ponds usnally become foul
and etagnant and altogether unfit for
cows to drink from.
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SLAUGHTERING HOGS.

Convenlences For Butchering on the
Farm,

It Is an easy matter to plan an ideal
equipment for butchering hogs and
caring for the product—on paper. One
could figure out just the form of ta-
bles and scalding vats that would af-
ford the greatest convenlence, but such
description would be of small practi-
cal benefit, because the average farm-
er has use for such equipment for only
a few days In the year. Slaughtering
devices must therefore be simple, Inex-
pensive and such as will not take up
needed room when not In use.

The accompanying illustrations, as de-
scribed in American Agriculturist, are

TUB FOE HEATING WATER.

given with this idea In view. Three
important polnts arise in considering
fall butchering upon the farm where
the object is slmply to secure a sup-
ply of meat for family use. First Is
the easy and convenlent heating of wa-
ter; pext, the making of a simple table
and scalding receptacle; lastly, a sim-
ple devite for smoking meat, for It is
not often that a closed room can be
given up to this speclal use,

The first cut shows a big galvanized
fron washtub set upon a few bricks
plied up for the occaslon. A small
fire can be bullt beneath, which will,
of course, melt off the coating of zinc
on the bottom of the tub, but this will
do no great harm. Such a tub can be
purchased anywhere. It should be set
up close to the slaughtering table, and
when the water in the tub is hot two
men lift the tub by the handles and
pour contents into the scalding wvat.
This latter may have a bianket thrown
over the top If another tubful of water
muost be heated. This Is much more
convenlent to hbeat water than by
menns of a set tub, from which all
the water must be taken out in palls
and carried perhaps a considerable dis-
tance.

The slaughtering table and wat are
shown in the second cut. The vat is a
sugar hogshead. Make twou wooden
horses exactly as high as the hogs-
hend and arrange two wide, stout
boards, as shown in the cut, with the
“tackle” above, suspended from a
beam or from a tripod of three stout
poles set up over the table and chalnedl

TABLE AND VAT,

toizeilier near the top. The hog can
bLe lowered Into the tub of scalding
water by sHpping the boards to gue
glde, these belng slipped into pluce
again when the curcass has been hpist-
ed out,

Efiects of Irrvigating Sediments,

With such crops as wheat, barley zod
corn, in which the ground is plowed,
disked or cultivated in a manner lm-
possilile with alfalfa, the sediment
blanket is broken up, turned under and
incorporated with the soil. In this eitn-
ation not ouly is the blanketing efect
lessened or done away with, but the
sediments are free to exert a fertiliz-
Ing Influence or otherwise, impossible
so long as they lie upon the surface
Innccessible to the roots of plants, says
8. Fortier, .

I[f therefore sediments of beneficial
character preponderste in such a mix-
ture the result of their incorporation
with the soil will be favorable, apd
vice versa.

Farm Brevities.

Those who have no silos will find it
not only more economiecal, but better
for the live stock, to run all the hay
and corn fodder through a cutter,

Put the sleighs, bobs and sleds In
arder before snow flies, and then when
they are wanted they will be ready.

Make the plgpens warm and com-
fortable. Don't be afraid to give the

a warm bed. Frozen swill has
mdalnssofmanyagaodparker.

| Look out for decaying vegetablea In
ihe cellar, A few will soon cause the

T)ss of o great many.

Sawdust makes excellent bedding
and can usually be had for a dollar a
two horse load —Country Gentleman.

Grinding Grailn For Sheep.
| Bheep are better fitted than other anl-
Is to grind their own graln, couse-
uvently it Is not necessary to do this
tvork unless the sheep have poor teeth,
Naluable breeding ewes are sometimes
kept until quite old, and their feed
klmuld be gmlmd.
| T il T I

ICE HOUGE.

A Q-lehlr I-:llt Structare Proved
Satisfactory.

For many years hundreds of farm-
ers have gone without ice duoring the
long, hot summers because they sup-
posed it would cost considerable mon-
ey and time to secure and preserve
the congealed fluld. But at very Httle
expense an lce house can be construct-
ed that will hold and keep welil all the
ice needed for any farmer's family.

For several years we used a small
cheap lce house that kept the log as
well as a more costly building com-
structed over twenty years previoosiy.
Some have an ldea they must fosego
the luxury of ice on account of ex-
pense, when almost any kind of a
shed will preserve the ice very well,
provided it Is properly packed.

Qur last lce bhouse was & cheaply
constrocted shed that took less tham a
day’s work in Its construction. We
osed white oak poles set ioto the
ground about two feet. Some chemsp
hardwood blll stuff of 2 by 4 and 2
by 6 pleces were used for plates, nail
tles, braces and rafters. A falr grade
of pine stock boards twelve inches
wide were used for siding. The sid-
ing was nalled on the inside of the
poles horizontally the better to resist
lateral pressure from the packed lee
and sawdust. A better grade of stock
board one foot wide furnished 8 good
roof. Such a board roof should be
made quite steep to shed water. The
werfs cut on each edge of the roof
boards make the roof praetically wa-
ter tight. Fifteen inches should be
left between the ice cakes and the
walls, ns shown In the cut. Locate
the ice house where good natural
dralnage may be secured. Tile may be
lald to secure more adeguate drainage
if needed.

Cut the cakes so us to break jcdnts,
say 18 by 88 Inches or 15 by 30 inches,
as required by conditions. It will be
impossible to make the cakes fit per-
fectly, no matter how expert the saw
manipulator may be, On this account

8
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CROSS SECTION COF ICE HOUSE.

we nlways put In one layer, then fit it
as clogely together as possible. Then
we shave over the unper surface of all
the cakes with a carpenter's ads,
The shavings of lee were swept lnto
the crevices between the cakes. When
freezing cold a little water was sprin-
kled over the whole surface to ce-
ment the layer solldly together. As
each layer i8 compleéted the sawdust
tghould be filled In around the sides
level with the top and solldly tamped
down. Allow no sawdust to remain
on top of any layer of ice while filing.
Fig. 2 shows the slxth layer In and
ready for the sawdust. Ice is preserved
by belng packed away from the air.
As hot weather comes on the lce will
seftle some. Be sure to keep the saw-
dust tamped down around the sides
frequently duoring early summer, and
gee that no alr holes form, advises a
writer in Hoard's Dairyman,

When the lce is packed in, cover
with ten to fifteen inches of sawdast
Leave the gables open more or less to
allow free circulation of alr over the
fce. Remember there will be some
waste during the hot summer months,
co matter how much palos are taken,
and this would be true in the more
costly ice houses.

Checking ot In Potautoes.

A thoroughly satisfactory treatment
for checking rot in potatoes is yet to be
found. What has proved best in my
experience is, first, keeping the storage
cellar a* a temperature as near 33 tfo
38 degrees as possible; second, sorting
the potatoes after they have completed
thelr sweat in case any indication of
wet rot is shown to prevent the rot
spreading from the decaying tubers to
the sound ones, Dry rot is very rarely
if at all transmitted from one potato to
another, according to a writer in Or-
ange Judd Farmer.

It the potatoes are left In pits in the
field to gweat prior to putting them in
the cellar they will usually shodv rot
that muy be in them when they are
tanken from the plt. Potatoes which
are nearly clean of dirt usually show
more apid spread of the wet rot than
do potatoes which are covered with a
conslderable coating of dry soll. Possi-
bly the reason for this may be the fact
that the dry soil is not a good medium
for passage of the rot from one potato
to another.

A Few Refiections.

The man who keeps books learns to
turn everything to account.

The farmer with a well filled silo
and a cecllar full of mangels Is well
shod for winter travel.

Work smartly to save all the barn-
yard manure you can. You will soon
want it to put on the spring crops.

Mol For Feedl &

Bome tests made In Texas of the
value of black strap molasses for feed-
ing steers lead to the conclusion that
the addition of molasses to a fatiening
ration has always produced an Increas-
ed galn, Additlon of molasses to a ra-
tion of cotionseed meal and hulls low-
ered the cost of gains.

A Serial Story Entitled

“LINCOLN’S
LOVE AFFAIRS”

Wil Soon be Published in the Gazette

This entrancing story was written
by

WARD HILL LAMON

Lincoiln’s Law Partner

Mr. Lamon was the author of “Lin-
coln’s Boyhood,” a serial published
in the Gazette ayearago . . . .

“Lincoln’'s Love Affairs” affords a
vivid insight of the life and beautiful
womanly attributes of Miss Ann Rut-
ledge, the object of Lincoln’s first great
affection, and unhappy mental condition
on her death. His short courtship of
Miss Mary Owens creates intense in-
terest and is historically correct.

Final Courtship and Marriage of

MISS MARY TODD

Lincoln’s early experiences as a law-
maker and other interesting incidents

in the life of the/ great emancipator.
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