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the dry air froin penetrating to the soul, mnch
better than would the nouai porous pot that we
fiorists, who grow our plants in the greenhouses,
find indispensable. There we have an atminos
phere charged. witb moisture, which would soon
be destructive to the plants, if grown in glazed
pots, or snch as were flot porous. For the saine
reason, wooden boxes, or wooden fiower pots, are

r1g. Ok.-TAKTNO OUID tRU THB VAT@.

Cf inedinm sité The wooden sidos wtll resiat
the dry air of a sltiing-room, jusi ai effectually
as ible fflazed, or painted, pottery ware will. aud
&t the Sainf. turne the means of drainage froni
nOfer Waterinitw il! ho far better. We find (in
enrl"Dondenoe wih our eustomers) one gveat

bidace tu growing fiowers in rooma, particu-
llY Iu the South and Southwestern States, ia

th, dlxfi1cuîî in procuring suitable vessels to
P'lant thein ;n. This new flower-box, il'il can b.
80ld ai a reasonable price, will be certain tu have
a large Sale, for ils ightness, compared with th,.

Y Pots uf'the saine capacity, will enable it to
S1ehiPPed at one-fourth the cuit, and aîso with

Perfect safeîy froua the breakage, which in
&flOtber serions detximent in the transportation of
the earthen-ware fiower pot.

The IProce. of <Jheese Making.
The estahliahment of the tactory systein ln the

Mketé d117, bha made no change in the ancibod of

labor lu the factory, however, la accu ai once lu
glancing over the -pparatus used. Afier the re-
ceiving sud wcighing of the mllk, as sbown ln an
illustraion upon page 53, It la run lut vats, wblch
hold about 600 gallons eacb. Iu ihese the milk la
warmed to about 80", the proper temperature for
coa1glton; l is thon well stirred t6 eýsure the
even distribution of heat, aud the rennet la added
and thoroughly mîngleti by stireong. The curdllng
ls complote ln 40 to 60 minutes, wheaa the mass ba
atlrred, or broken (fig. 3),.by a mnany bladed curd
knife Int sinali blocke to facilîtate lis separai;o
froin the whey. When the curd bas acquired sut-
ficient lirinnesa, lb la more thoroughily broken, cubher
by the bauds or by wbai la known as an agibator.
After bbe curd is broken up, heat la appfle by
minens uf steain pipes util the wbey sud curd to-
getlîcr are brougbi bu a tcmperabure of about 100
degrecs. During ibis beatlug tbo curd la siirrod,
anud af ter the 11cooking "la comploli. it la loft bu
resi, wlth occasional stirrings, unili a proper degre
of acidiiy, or rather approaeh tosacldity, is observeti
in the whey. The whey la thon drawn off, and the

Into a cooler, the vt beiug tlpp4d by meins of'
wlnches. This ba sbown ai figure 4. The curd la
left hero bo cool fora few minutes, when Il la tnrned-
over and &gain lot, Wo acquire a ce rtan mellcwnesall
t la ihen pressed for 10 minutes, when ht ta takesa

oui, groind ln Uic curd ml], (fig. 5,) and sshiod;
iwo pounda of sait belug used fer 100 poundu of
curd. The proper temnperst.ure cf- the curd ta kep4
up durlng theso processes hy coveriug lb wlth a
cloth. Afiter havlng heen ground, andi salted, the

.curd la put loto the presses, (5ig. 8,) ln whlch It ro-
mains under pressure for two or tbree days. Tii.e
pressure, whlch ls regulatcd by means ot a alrw
ebouid bc sutflcicnt Wo force ont bte wbey,
andl cunsolidate bbc cheese. lb ta obvions that
much tabci andi experieuce are ueeded Wo produce
cheese of firsi qualiy, wheu ht la conaldereti what à;
multitude ut laiterterlng andi cosuplicaieti changea
may occur lu bbe condition of the curd, through
atmospherie effecta, te quollty ofth mb slk, or the
renot, or unavoldable dlfficultles lu securlng bte
precise degrees of heat or fermentation of the curd.
But lu the weilanagod cheose tactory ail danger of
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4s Umi curd fromn the mélk, or the checse

lu~*Or.The improvometits have been
"l t lb mnahluery uned. lu the processes ; end

1èb at reSPeet the spparatus oif the factorica is eon-
eh, ehaîug fmor mre teaor. for crnge

jsig labo mor eay ottfer. ecurice

fl'ae lhines or efi'ectlveness ln te methodm,
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cyrd is hespeti in the vâis andi left o become s3our. .1failure 18 rctinced to a minimum, as comparet i wth
Upon tie exact degreeofu aciti that ls developetinl the ehances of a hundreti il dainesn ail différent-
the curd, tleptu<bst, in.a great measure, the quality ly manageti, sud wlthout bte maoliuery needeti for
uf tie cheese; and te skiliful practicne of atn ex- accurate manipulation. Lt li on accouait cf tis uni-
ponienced cheese tnakor le perhaps more needed just formi lu qusllty that thc Arnerlen factory choane
bore titan lu any otimer part ut the process. Tbose fills aplace lnthe markets of the world tbatunoothit
wbo need It csn use whai le kuown as the hot-Iroxi dalry produci bai ever doneb or ta ilkelv to 1,.
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botter suited for planta growu ln the dry alo.
phere of an ordiuary dwelling, thon the polis
usually used by floriata. 0f course, lu any eal.
car v mosi be nsed nwr to water ta plant senil lit
os dry, and thon water freely. The " Adjustable
Plant-box, " descrlhed lu the May number of tb.
.merican 4gricsUorit wculd gsem te b. tuai
the thing required for neuly all kînds of pIBEIS


