
We wilI suppose the ronnet procured and got ready,
.aid the ceoso te ho made te wcigh Q5 or-30lbs., whici
.will he madle of the niglht's and morning's milk. The
night'su mktIs being set, and cooled if nocessary, naust
he skiined in the iorniing. This doe, and the
nliik of night and maornîug mnixed tooetlher, ail
mt-t he wareiud te 901) of Farenheit, or thercabouts,
and tho .creum whiich vas talen ff roturned te the
milk. When the milk is varm enough, a gill or a
littlo more of.good rOnnetbis te hoaIdeId, andthorougi-
]y stirred in. The wholo s now lot alone til it coagu-
latoes, or becomescured, which ivill he in an hour if the
reunet is good. Wiil a long woodon knifo it is nov
-eut tlhrougl and throuighî et right angles, se as to mnako
trquures of about an inh iin size. A strainer is naow
;throvn overit, and the "ov t dipped offas long as it cana
bo doue. 'T'le cud is then again broko up, andéthe whaey
,moto comnpieioly dippetd o'ihana before. Sonto et the dirst
whoy is tg be heaoted as soon as dipped off, for tho pur-
poso of scalding the curd. Grcat care mut he tuken
not te scaid the curd too nuch. Two pail.ful at 12300
will scald a curd of 201ls.; but the wveather and the
quantity of tcud nu;t bc cou-lted te dutormino cor-
rectly. When thle hot whey is poured on, the enmtd
should ho broken up and mi-ed by handi that ail parts
.mav b equaliv treated, and miade as fiue it as cana b
broken. It i-s now remeved te a strainer anid batket,
and whon the curd i.; draiiiod, it i: returtied to the tub
for saltinag. Hal' an onneo ot' good sait te a p-und of
chose, will prove a good ru!e, but the taste of the
dairy woman is perhaps as good a regulator of this
.iatter as any. ''he sait mulst b pure and file, and
thoroughly nixed with the curd, or it wilt not ripon
equally, and the unsalted places will acqtro a bad fia-
vor.-Prairie Fazrmer.

BIET-ROOT SUGAR.

Tho following is a cheap and easy way te manufac-
1.ure Boot-Root Sugar, for domestic use, and which I
have often tried with success. It vil probably .bo nv
to many of eur roaders:

There is hardly a good housewife, of even the most
limited moains, t' be fountd, who would net prepare lier
apple, peoch, cherry, quince, or other proserves at the
propor time. That is all veil enough, but why notalso
lay in and propare the annual stock of sugar antid mols-
ses, if.itcan .bc donc with a trifling oxponso? A littie
plat of land for the culture of beet-roots can always b
found, and if we considor tho fact, that leO pounds of
.i.oot-roots will viold twenty pound of syrup or imolasses,
or 8pounds of brown palatable sugar and 8 pounds of
syrup, the little trouble tconnected with the manufac-
ture, should bo shunnedb by no good housowifo. Exceptshe raw material, the expense will amount te but a fow
shillings, and the process requires neither costly atonsils
or mateials, nor a vast deal -of-chemical knowledgo.

UTENSILS AND rMPLESmEZNTs.
1. A grater, for the purpose of .minucing the roots.
2. A smail woodon scrow press, or if that can net be

had, two boards loaded with leavy stons.
3. Two strainiug bags, one of cotten or linon, the

other of 'fannel.
4. A barrel, smallor or larogr according te tho quan-

fity of sugar te b made. This barrel is to b porforated
ly holes, three inchos distant from oach other, through-
<ut its whole loigth, from the top down te about four
<eetsfrom the botton. These holes are filied bv cork
stoppers. A kettle. The flattor-tho latter is, the more
appropùiito will it bo for the purposes of nauufacturing

'PRE:PARAToaY L.inoRSt.
l. Preparation of tire Lime iMilk.--Take ono,poufnd

"of whito, well slacked lime, pour hal a pound of lke-
warm water upon it, and, after the limie has becomo
pulverized, add nino quarts and a iah' of water, the
wholo mass to bo stirred up well duriig the application
ot water.

2. .Preparation cf Animal Charcoal.-Take a quant-
tity ot bono-black (c'itr ustum) which is to b had in
every drug store, as mnuch as necossary, put it into an
carthen unglazed pot, and set it into the lire to re main

1 thoee until it is redi-hot. After ba% ing coull ofl, put
it into a dry vcllosed vcsenl. 'The best n il be a.good
bottile.

MANUFACTURI OF TU sZYRUP OP. SUGAn.

Early in Novembor removo the buect root fron lhe
groundit, free .thei f:nm thd loaves andi wash thomu
clean. Ater they have driet up. grate theu ont a conr-
mon grafer, put the grated mass iito the flannel strain-
inîg bag, andi pr oss out the julico by moean, of a conmmon
wuodon screw prose, or by putting it bett een too wett
loaded boa:ds. As sooi as the proper quantity of
juice lias been pressed out, -micasuro it into a ketule by
tlie quart, and kidtide a fiue under the sane. Th;
juiec, hower, nust nut ho allon ed to boit at once,
but kept iii a ven warma state, se that von may intre-
duce onr finger witiouL eliig pain. Afterwa'rds add
te every thirty quarts ijnice thrco quarts of limo
mailk, mix it well together, and pour it mto the barrol,
well supplied vith ioles, .>o as te disclaage lio fluid
vhaon it becomes necessary. Ilore the juice is te re-

main for threo hours. On~e part of it Vill swim on the
surface, and is1o be shimmed off; anothor will sink se
the bottom. The clear anatter is te b removed from
the barrel, bin means of the discharging holes, strained
again throtauh the vell-washed straiieid flannel cloth,
aidpoured into a clean kettle, after which it is boiled
down by a brigih faro .to one-third of its volumo. To
asceitain the third part, nasure the third part of the
jiuico inte lao kettle, iake the latter stand straight and
fix a small stick in the centie of it. Sign the point of
the stick up te Vich the liquid matter reachoe, by a
maik, and the latter will give the test after further
boiling whcther two-thirds have been evaporated. As
soon us that is done .te overy thirty quarts of juice, on*
pound of well-bruised bone black or animial charcoal,
but keep the whiole mass constantly boiling, and apply
the bone-black onlydin smali dosos. After having done
se and the boiling being continued a quarter of an bous,
reduîoo the fire somewhat, se that the massppcars to
ho beiling arounid the rim of the vessel. If you meua
te have only syrup, boil the whole for two hours, add
to thirty quarts of juice the white of six oggs, cause il
te boil up again, strain it through a cotton of linen cloth,
and you.will receive from thirty quart- of juico, ton te
twelvo pounds of the fluest syrup. If it is your cbject
te have sugar, boil the wheo se ong, as to leave tivo
quarts of liquid matter of thirty quarts of juice, add then
half a pound of finesugar. clear the wholo by the white
of six ogg., strain it, and leave it till it becomes luke-
warm, put it thon into an enlargetd oarthen vessel and
the sugar will crystalize withma a few days. The
syrup is poured out, the sugar dried in a warm place,
and stored up for uFe. It is neccessary te take great
care of the fire at the last boiling, as too strong a fire
will b apt te prevcnt the crystalization or consobdation
of the sugar.

The wholo processis avery simple on, -and as sugar
is an important item in domestic uses, itis worth tryîng
the exporiment. We ought te mention, yet, that it in
only the whito Silesian sugar beet that a be used for_
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