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AGL{\ZE!} FLOWER POTS FOR HOUBE PLANTS.—
lh:’nter in & contemporary magazine says that
has grown house-plants for twenty years in
Pllm,:l Pots, and found them to thrive better than
the | do in the porous, unglazed pots. Nodoubt
la 18 correct, if the atmosphere in which the
Plants are placed is as dry as that usnally found

'8 sitting rooms. The glazed surface will prevent
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the dry air from penetrating to the soil, much
better than would the usual porous pot that we

florists, who grow our plants in the greenhouses, |

find indispensable. There we have an atmos-
phere charged with moisture, which would soon
be destructive to the plants, if grown in glazed
pots, or such as were not porous. For the same
reason, wooden boxes, or wooden flower pots, are
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better suited for piants grown in the dry atmos-
phere of an ordinary dwelling, than the pots
usually used by florists. Of course, in any case,
care must be used never to water a plant until it
18 dry, and then water freely. The ‘‘ Adjustable
Plant-box,” described in the May number of the
American Agriculturist, would seem to be just
the thing required for nearly all kinds of plame
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Fig. 3.—BTIRRING THE CURD.
:{:‘9‘”"!!.1 sizé. The wooden sides will resist
as n?:y air of a sitting-room, just as effectuall

gy glazed, or painted, pottery ware will. an;
over ® 8ame, time the meuns of drainage (rom
corr. Fatering will be far better. We find (in
hi;"“pondenoe with our customers) one great
larl Tance to growing flowers in rooms, particu-
ey In the South and Southwestern States, is
pl dificulty in procuring suitable vessels to
80t them in, This new flower-box, if it can be
ala 8t a reasonable price, will be certain to have
ola TRe gale, for its lightness, compared with the
be Y Pots of the same capacity, will enable it to
per"h‘PPﬂd at one-fourth the cost, and also with
anopy 8fety from the breakage, which is
ther serious detriment in the transportation of

the earthen-ware flower pot.
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The Process of Cheese Making.
The establishment of the factory system in the
dairy, has made no change in the method of

labor in the factory, however, is seepn at ooce in
glancing over the npparatus used. After the re-
ceiving and weighing of the milk, as shown in an
illustration upon page 53, it is run into vats, which
hold about 600 gallons each. In these the milk is
warmed to about 80°, the proper temperature for
coagulation ; it is then well stirred to epsure the
even distribution of heat, and the rennet is added
and thoroughly mingled by stining. The curdling
is complete in 40 to 60 minutes, when the mass is
stirred, or broken (fig. 8), by & many bladed curd
knife into small blocks to facilitate its separation
from the whey. When the curd has acquired suf-
ficient firmness, it is more thoroughly broken, either
by the hands or by what is known as an agitator.
After the curd is brokep up, heat is applied by
means of steam pipes until the whey and curd to-
gether are brought to a temperature of about 100
degrecs. During this heating the curd is stirred,
and after the “cooking '’ 18 complet?. it is left to
rest, with occasional stirrings, untfl a proper degree
of acidity, or rather approach toucidity, is observed
in the whey. The whey is then drawn off, and the

hmntulﬂ curd from the milk, or the cheese

: eurd, X

;hoﬂnn rd. The improvements have been

Mang) Tespect the apparatus of the factorics is con-

for p!y changing for the better. New contrivances

M’t"".miﬂx Jabor more easily, or for securing
T cleanliness or effoctiveness in the methods

Fig. 5. —GRINDING THE CURD.
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the machinery used in the processes ; and |

cyrd is heaped in the vats and left to become sour.
Upon the exact degree of acid that is developed in
the curd, depends, in.a great measure, the quality
of the cheese ; and the skillful practice of an ex-
pericnced cheese maker is perhaps more needed just
here than in any other par¢ of the process. Those
who need it can use what is known as the hot-iron

Fig. 4. —TAEING OURD FROM THE VATS.

, up during these processes by covering it with a

" mains under pressure for two or three days. The

Into a cooler, the vat being tippéd by means of
winches. Thie is shown at figure 4. The curd is
left here to cool fora few minutes, when it is turned
over and again left, to acquire a certain mellowness,
It 18 then pressed for 10 minutes, when it is taken
out, grotind In the curd mill, (ig. 5,) and salted;
two pounds of salt being used for 100 pounds of
curd. The proper temperatare of the curd is kept

cloth. After having been ground, and salted, the
curd is put into the presses, (fig. 8,) in which ft re-

pressure, which is regulated by means of a screw,
should bo sufficient to force out the whey,
and copsolidate the cheese. It {8 obvious that
much tact and experience are needed to produce
cheese of first quality, when it is considered whata
multitude of interfering and complicated changes
may occur in the condition of the curd, through
atmospheric effects, the quality of the wilk, or the
rennet, or unavoidable difficulties in securing the
precise degrees of heat or fermentation of the curd,
But in the weil' managed cheese factory all danger of

failure i3 reduced to a minimum, as compared with
the ehances of a hundred small deirics all different-
Iy managed, and without the machinery needed for
accurate ip It is on t of this uni-
formity in quality that the American factory cheese
fills a place in the markets of the world that no othee
dairy product has ever done, or ia likely to de.
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