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f",ý il @%weet ; i alt thre plleasuse of thie mlakit r, e loth,u the Ille r.ilt ith ue Ilhe thicknless ofi
1- 71 rit oage, sminier saIvory, or sa,(ier aronahec the chleese, iinunîd liei, and secure i by

herbs. Il the reiiiet Io prop'erly atiite, n gill siilitig il togeither at tie extreinItice. Tis
wdil tie ruicanvit for a hesl20 ,_s , bt it, wl iill prevent(the spreulding oflte chigeee, and

otrengtht (-.lui oiiy he nwenu u h.î à..d .%, CI i- th us prelort et he di.nger 01 crackn.gî and of
ml aient. If tool nan.h is used, tle ieese vih luss fi um that source. We have found sudh

ie puffy andii itrong ; il tnot enoughi, ith h urd dti tiapN of cuitaiol Ihe greatest use ; and tih.
wa n fot be formied, alnd a %nuote ut iunda wdiili tage andi richer thle cheesLe, thle greater theoir
ensue. vaiue 1 he daryman. Mlilk may be tinged

In hint wveathler It wvill bie found niece>ary 1o esu as. to give a richier fiue go dhe cheese ; bult
reduce thi temi-eitre of the niak diawn at il the creain is l added, raid the cheese well

mt,0 50o 55 degrecso tie terniomiter, idn-e, culoiig nialter vill be unnieccsary.
wiich is best donc by sollicitg the paiiii ot Ainiîtto is the birst coloring maierial, at iL la
vesiels micold vatter. In the miinoung, the iiariiiless, which cannot bu said cf ail the
creani ntit be cairefully 4îsimmed titi aidi puat igredients smiiietiiiic useo for this purpoe.
In a pan. As Ile nulli whnll set, shuilîd be b ni hfieie bli.ild he a free ventilut ion Io the

the temîperature of 90U o 95 degces, the uiia c beese rtoom, but tley shîould lot bc expîosed
iny of milk to be varmid, ivdi dele'd ui uihe to strong currelits 0f air, as il maîkes thie
-exberna air; as i a cool day, the nilk oflhe able to crackinl. Cleese shoild be turne'd

117riFro the Albany Cultiiysori imorning mil hO lower than in a varm iddy. 01n tli shelves daily, and rubbed with buttewr
and a too low teitperature nist be guarded mil iit oauto an nil. at eacli turinng.

5ELF-ACTING CHFESE PRESS. ainst. Ilt Iuna milkl n hile ivarini1g, Ihe we have never liown an inttance where
In vol. 9, page 167. c Ille Cultvatar, % creani takein off nust be, put, and raised to tard has beei used imiany way im Ille making
In a epcrp1o of ihis p ut ivator, such a temperaituL thai wlici n is umiîted in uelcheese, uiiless p.rhapssonictimes as a eub:.

gave it t b wmii the reinaiiier. and w-ia ie, etltute ru. btitierat iuirniig the eneeses durmng
that time it had not beeni generaly use, norning's niik, tiletenieratire may bentbuuît tihe procces of churnsing, and ve thunk it
bt se eperiort.ýeeneI hase fuilcly tie-ted ito 90 dgJcrees. :Someýitiue it ls necesszary Io wvould scarcely proJuce the effect aitributedl

uperiri.ty Wepaçdonwhc h bee wa.rthle whiole mlght's mdlk ; buit tii is only to it by our correspondent, eveni were jtbeun in then.1(l CXpnr'ncse. 11.irîl. liaiti Gl

sllenis, ot'Dhaneîurgl, ve l srso..P adextcG- in very clki weathier ; whîleie, wien the adopted iii tie place of cream, at the time of
Aemanufaturera esburhe know atei-c aveather is warmn, the creau ay be put in making. Ili our rext, we wil gIve the mode

iave anufautrers fheese a.ftergivaig tie strainer and neled by puunii i fic ahurt- of miaîmiîîg the celebrated Gloucester chooeè.
It a thoroughi trial. they havo for warded us îng's milk over it. Th'îe thermomecter mi these

thie fllowmng ceruificate. c nmust, thowever, he Ilie gude ; nit the CREAM CHEESE.
Messrs. Editors,-Wehavehiadloneofalesrs. operaltins ilo tle lairy canfnot well [be coi-

Culi is and Stniîe's latent Cieese P>res.es iin ducled withlout i nste iuierumel!. M iL. Reynolds, of Connectieut, desires to be
use the past Feseon, Rail consider ut much When the proper warmth has been given informed of the mode ofr iakmlog crenîra
superior to any thai-, of the ii wve have to the milk, and the cream Iully incmral e cheese, mentioLed i Mr. Sothami's conmmu.
betore seen, and thmk the propetes of this fic rennet is to be added, and throughly inîcation in lthe J.ainuaary nuîmber of the cii.
press need only to be knowa, to brig it milo tirredl ito the mass. Theî time alowe for tlvator. Ii seply to lier imiquiîy, ive ar'c
general use.acoaguation wl depend on the srength o pleaei toaive the following comiisiuliseationl

Il.P.afindt G. ALL.N. flie rennet, and ilgooi, anhorvill beiabout lrni mmMrs. Sheldrick, under.whosesuerinei-
)uanesbuirgh, Feurary. 11. lie proper time; during which, more or les- ece (lie chieese-spokenoa by Mr. SottlIa
N.B. Mir. L. Kennedy, Jnir. of H artford, of the cream will natuirally rise to(11 eurIc was aace..

Connecticut, is general, igent for thîs press. Vihen propuerly cnitgiilçed, tie cturd will beni r Mssrs. Eddors,-Aceording lo your request,
' a slighL preseurei on its surface vithiout I herêwith senti youi a recipe for rnaling

CHEESE MAKING. Ireaeg ; but expertence here iS ismuci fite cream chieese ; and if any of yoir nune'ousa
Our Canadian'éorrespondent " Egurer bestguide. To prevenît Ilhe cscpe Of whalt readers can learn any t'amg fromt my exie.

*ays-" If it vôuld nlot bu trespassming tu cream mîîay rise V'iti the why, it shnl be rience, i shali feel imost happy in coimusni-
miuch on'your mdutlgencel wouîld solt ai carefully wsuedo one side ofie luh, ani catng vhat I wel know to be worthy the
article on th bihet method of makîng clceseo red, with éoie of the coaziîîateui nilk trial of all good iouse-ivives.
eilhier frdii your'ivla eperience, or that oi iti.9i, upon it w'ithi a skimivmer. Te ali kv i p
aome.expeieiiceii chteese tnkaler.' 1 t îlot (ilion carcruuliy brokea tip ivilh a enitier like a flecje-T.ilie one quart ai' very rieli
recotlectmeesicg Wi iihing c* rite kemer d long wooden knife. eit ch is dependiiig on1 cream, a little Eoured. put it in a linen cloti

in your Publication W iii> ea k(18d3) o t fisopcratmOn, as il flt well doie, the buly- nnd ie il as close to the crean as yeu cani.
any ure, botiongshffiisi îlyexpcit4oena)le racenus o ieatner shic g1ves character and Then hang il ut) to dtrain f'or tivo days-take
a beginner 1t ct unthupoin gs iinct . ''lie lesi excceusce Io te clieuse, ival he carried oi il down, ani carcfully turn it mio a clean

netoî oi rcserviîg uic ouly pal tides to ie r(le viey lt lh. A coarse trah.ei n cloh, and s ig i lp foirn t more d r
chee, antau fte s'n e are ex ieing hl c th, is s t hrow ove (lic tro trougl i e i i i c

whey well. is flot ean newh i ei iaie levite i e s filpljtl s It ries e iuiig on l per fo P plate, tuari yourch ec upon 1i.
coutry. ias or rsponenaoteros. i a n ithTieeu Cver I over wist your linon ; keep t .

Havng ad onideabl exer io e te to ther tub oon Iamo a alf an plance and good

wvîh regard tu ie haetftu nia tsp:reitio ale s to<n rigait o rnkp hp, ald rivte a t 0no a ean
ohe ranm th o be u ae tio o nider aoru ilitl butf ihen belre. S moal fei clli ustatinL m ripe , vliii vll ic ni out

moruie orsalt:; and n iecîtion hoiv.t any Thesa tut be tir a dîfine, atd in thes or a fortitglit. or aouy bn tiîger, a i
teve miuth tean insatfoeparienc pths :orsuy xed caltig lieurd. G it, Itpor 1o ten lecaturlloweailegh. Sorsimîl

I la e iriiesueurd re redit rc chege not! r ie aln mbd thet tue outn!epe, accwn you luflio

made ait bothi morning andc i m p t i m smale r wdlacuae ab ad flao r. in save1 these h rc aae i ot .y as tn

onesthues sa mclis sle.~red i h cihes Tp r reqitnIîdedert, e wi nl Theu. If sen useitd uo ripen qui ha. igÇP
If nhilrer mol lur i 1 fin s 47dLI page ste a Ti h cd20i. ut Ille wcteer nd Ir covered oftl unînt,oi aiehî lrav. Ttn fz

the Cultivator for 1843, da yisl finut lire o v. quaistoy f cutr m nid.t, bem co msulti to pter miatie fron, a oulart of ci'ea m te st , cuti
ladng part ofo e ic be t paprs on i e n it crrcct Y. t flc then fievtey pared vemulî, but if d iy. îcd iprger, thej dan bu

object 1 Uic b'iry or elce naua . We on. aldr curlo tiulîl liroeten up ant prixed Itade ta.
published p thtis ccuntry; but n mie preenat hly badnt am parte a:esy withou cqurn.l Ton Sele atIKûl oiorfhs w
volume w opas make nîan eeeiv lîns.o e bti0 c r m , ai f iade as hore as i cati li broken, maCn wfo.hd Hall iardi 8,1844.

sihahl give an r;<ewtvich iv bol %vl lae Lt is taaîv reinoveiltI a tli'aiîiier andt 'uaiket
t vhjhes i Oui cora ' smit m erha pd otlori . and foien 2i to 6urd s rai b c , it is retsirhie o it _su_ h h sa od o nt

davin had consoeralleet toe oaton. Afu pow e o od nn
aair busiee, te tiave eousinî flint uIherear e sait cie pint r c silue Wvhll erove a moa no
toman> thingito berLake', iitoconsalieration, r'c, butle aiiOtd l' à ie Jairy %voulait io per- lllwsratiom of .EarlyRiîgTh
uhat aairiles oi iaro rs mangaient muetb lia saseood sa regutor oftiis mater o dfnerece bsn eea rii t, lieand a scvedn,
more or leu gewh erat ; a d nald eoeo Iîow' r'JliCsa a. it iu i ureaei fie, a6t ahm cof urth e cf èortyyeurs, aaf e. tc *t58,400
Paver miute,ecan canipensate flr experience. Îlioroiltghiy mliiucd vvîuli (lie curu, or it iviti heoure. or lea yeara atiowii eigbt hoîurï ini
lnallige damnies, curds arc turneit, or etieceqe liot ripe', j quai ly, nati flic uneititeti J'arcc tweaîy Pion for eicep. '1'tîus,ie mïiÜilîo)
iii de, at b0th'mrnaing aîîd nigflit; uîi riîîai!cr %vili acqulc a bail flavor. suves tuoe tilbiri, eavcS in fort>' yeurs tea.
cnes, the ntgt'*a midk le elj, and the cheet' TFige prt'sstire ri'quii'Cd, maiîîly depends on TIrai hburs, settt lin uscftîlreadiuîg, linting

made' in theý mornaîg ; la euh sîallier once. flie sîxe. Tire ctird is Put tat the liolm or flic baltance cf fie de>', i'ra laborang -Mac,' fer
the fail aor two or ttîree dayâ us requîreti Io vat un aj striner,, anti rcmiine- ifli pIe(reëze nicdîtattoa, w'ould becequai fu tîî'cuy ý'eirl C014.Y
make a cheese, 'and of couiri.o thifulrent aboîut ,,wo' tiuire. IL le thea rcmovuil, placcd tiuul etudy.
methodo'm*uat bie dopted la eacti case. Wc in a tir)- cloîh, antd retu'neii (o fttc prees. Il
eblti aupose the quflnhuty of milic given i slîouloi flot romn aà the (icsd %wîllout tara To Sele'd a Good T7Cioew~

two iilineto akea cleea c sote 0 o ing, longer tihan rieo ix liotrs it atarie, mcmti ivtîo has been icîîrcd t0 icdîhyj,nz fluot
4b lbIL. weighf, a medtuln periîape oh' Our and fromî 24 to 36 htoura %Nil] [c nec' rî,ai'y ti cebtîaîcd of i. De sorti àie- lies su gnod'ccc.tjltï.
dairie. complote tic ool-tii. A poiver or ,om 80 lion, pond claier, and hss cnt tee ïêèÏùùloind

he mailing the rennet, the dried stomaeh af' to 100 pounde for e,.crY 15 poonus of, cheezll,- to Ildas.ing' wîîhout kimowsatgtueviluê of.ýîii
a cati' is thP bett aterial ; it slîould bp rîi ti l(e P. tufilcieuit lircezurie. Wlierc large mens, as not rond or nlovelo,,andhaumd4

Ijlisece, sorakedin wnîprorsoect u. ey, 'l,îc n te fti~l et has becime a conand adfobiocble rri", s, tînj -3îiîeïaîa
to, whel mmstl4euddctl fak citougti., ltt 1ltC.f( i aad made bftincot o mîrhc-ý-oci af"t:.


