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‘Wo will suppose tho ronnet pracured and got ready,
.and tho ci:eose to be made to weigh 26 or-30ibs., which
svill bo made of the night’s and moerning’s milk. Tho
night’s mulk beiug set, and coolod if nocessary, must
be skimmed in the morning. This done, and the
mitk of night and mornmng mixed together, all
must be warmed to 9U° of KFavenheit, or t']‘wrcabouts,
and the -croum which was talzen off roturned to tho
mitk, When the milk is warm onough, a gill or a
littlo moro of good rennctiis to bo added, and thorough-
Iy stirred in, 'I'ho whole is now let alone till it coagu-
Jatos, or becomes cured, which will bo in an hour if the
rennet is good. W.ith & long woodon knifo it is now
«cut through and through at right angles, o as to mako
:aquures of about an inch in size. A strainer is now
thrown overit, and the whey dipped off'as long as it can
be done. The cutd isthenagain broke up, and the whey
aote completely dippod off than before. Svnie of the first
whey is to be heaied as soon as dipped oif, for tho pus-
poso of scalding tho curd.  Great care mu~t bo tuken
0t to senld the curd too inuch.  Two puiloful at 1200
will scald a curd of 20lUs.; but tho weather and tho
quantity of curd mnst bocon:ulted to delormine cor-
rectly. When the hot whey is poured on, ths cud
sheuld be broken up and mixed by hand; that ali parts
.may bo oqually treated, and mada as fine it as can bo
broken. It is now removed to a strainer and batket,
and whea the curd is drained, it i: roturned to the tub
for saiting. Half an ounce of good salt to a pound of
cheose, will prove a good rule, but the taste of the
dairy woman is perhaps as good a regulator of this
matter as any. Tho salt must be pure and fine, and
thoroughly mixed with the cuxd, or it wilt not ripon
oqually, and the unsalted places will acquiro a bad fla-
yor.-—Prairie Farmer.

BEET-ROOT SUGAR.

Tho following is a cheap and casy way {o manufac-
dure Boot-Root Sngar, for domestic use, and which I
bave often tried with snccess. It will probably be new
to many of our readers:

There is hardly a good housewife, of even the most
limited moans, to be found, who would not prepaie her
apple, peoch, cherry, quince, or other proserves at the
proper time. That is all well enough, but why notalso
lay in and proparethe annual stock of sugar aud molas-
ses, if it.can bo dono with a trifling expenso? A litdo
plat of land for the culture of beet-rootscan always bo
found, and if we consider tho fact, that 160 pouands of
beot-roots will vield twonty pound of syrup or molasses,
or 8pounds af brown palatable sugar and 8 pounds of
syrup, tho little troublo «counected with tho manufac-
4ure, should bo shunned by no good housowife. Excopt
tho raw material, the oxponse will amonnt to but a fow
shillings, and the procoss requires neither costly ntonsils
or matorials; nor a vast doal of -chemical knowlodga.

UTENSILS AND TMPREGENTS.

1. A grater, for the purposo of mincing tho roots.

2. A small wooden screw press, or if that can not bo
had, two boards loaded with heavy stones.

3. Two straining bags, one of cotten or linen, the
other of flannck

4. A barrel, smallor or dargor according to tho quan-
tity of sugar tobo made. This barrel is to be porforated
by holes, three inches distant from oach other, through-
out its wholo longth, from the top down to about four
dootfrom the bottom. Theso holes are filled by cork
stoppers. A kottle. The flatterthe latter is, the moro
appropriate will it be for tho purposocs of manufacturing
sRgar,

TPREPARATORY LADBORS.

3. Preparation of the Lime Milk.—~Tako one pound
w»of white, well slacked lime, pour half’ a pound of luke-
warm water upon it, and, after the lime has become
pulverized, add nine quarts and a half of water, the
whole mass to bo stirred up well during the applicativa
ol water.

2. Preparation of Animal Charcoal.—Take a quan-
tity ol bone-black (chur ustum) which is to be haa in
evory drug store, as much as necossary, put it into an
carthen unglazed pot, and set it into the fire to reman
thore until it is red-hot.  After having covlcd offy pus
Ll into a dry well closed vessel.  T'ho bestwill be a good

ottle.

MANUFACTURE OF TUH SYRUP OR SUGAR,

LEarly in November remove the bect rost from the
ground, free {hom firom the Jeavos and wash them
clean.  After they have dried up. grate thom on a corn-
mon grater, put tho prated wass into the flananel strain-
ing bag, and press out the juice by meun., of 2 common
wuedon serew pross, or by putting it betaeen teo well
loaded boards. As soon as the proper quantity of
juice has been prossed ount, neasuro it into a ketile by
the quart, and kindle a fie under tho samo. The
juice, howeover, must nat be allowed to boil at ence,
but kept in a very warm state, so that you may iatro-
duce yorr finger withoutfocling pain.  Afterwards add
to_cvery thirly quarts @%juice throo quarts of limo
milk, mix it well together, and pour it wto tho barrel,
well supplied with holes, s0 as to dischaige tho fluid
whon it becomes mecessary. llore ths jurce is to re-
main for threo hours. One part of it will swim on the
surface, and is to be shiinmed off; aunother will sink te
the bottom. The clear matter is to be removed from
the barrel, by means of the discharging holes, strained
again through the well-washed strzined flannel cloth,
and poured iuto a clean kettle, uftor which it is boiled
down by a biick firo to owe-third of its velumo., To
ascertain the third part, measuro tho third part of the
juico iuto the kettlo, make the latter stand straight and
fix a small stick in the centie of it. Sign the point of
the stick ap to which tho liguid matter reachos, by a
mark, and the latter will give the test after further
boiling whethor twe-thirds have been evaporated. As
soon us that is done to every thirty quarts of juice, one
pound of well-bruiscd bone black or animal charcoal,
but keep the whols mass constantly boiling, and apply
the bone-black onlyinsmall doses.” After ﬁaving done
so and tho boiling boing continued a quarter of an hous,
reduco the firo somewhat, so that the massgppears to
ho beiling arouad tho rim of tho vessel. If you mean
to have oniy syrap, boil ths whole for two hours, add
to thirty quarts of juice the whito of six eggs, cause it
to beil up again, strainit through a coiton of linen cloth,
and you.will receive from thirty quarts of juico, ton to
twelve pounds of tho finost syrup. If it is your cbject
to have sugar, boil the whole so long, as to leave tive
quarts of liguid matter of thirty quarts of juice, add then
baif a pound of finesugar, clear the wholo by the white
of six eggs, strain it, and leave it till it becomes luke-
warm, put it then into an enlarged carthen vessel aud
tho sugar will ervstalize within a fow days. The
syrup is poured out, the sugar dried in 2 warm place,
and stored up for use. It is neccessary to tako great
care of tho firo at the last boiling, as too strong a fire
will bo apt to prevent the crystalization or consolidation
of tho sugar.

Tho whole processis a very simplo ono, and as sugar
is an important item in domestic uses, itis worth trying
the exporimont.  We ought to mention, yot, thatit ia
only tho whito Silesian sugar beet that «can bo uscd for



