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CHE ES E.

Although wve hiave lately publislicd ý-eiark9 at slome Icngth
un the subject of chcese-niaking, we are induccd to insert the

£oilowing, being the pîtîctical directions of un exîierienced
diry-wtornan. Tliere can be no liai-in in picking uip informa-
tion on a subject sa iînporitrîr, %vherever it can bie found. IL
is hardiy nccesseî-y to say that vie liave no practical acquain-
tance witb cheese-making, antd thet-efore are inconipetent to
jutige of the superiority of one mode over another, or To decide
upon conflicting reconmendations. Those who have flot ait-
tentively reeti the fuller detuils, ia the Repoit of the N. Y.
State Agriculturuil Society, inay glean something froni Ûhe
bnci remarks below.

CaaarsE.-It is diicult to give intelligible wvritten d irectionis an ibis
subject, as success depends sa much on experience iber il requires prae-
tiet taching; but when titis is flot to be htid, we muat make up by
care and observation in prectice, wvhat is nccasarily deficient ia îheory.
To make thecheese of a sniuli dairy-say eigbt or tien cows, wvbxch
would produce 8even peils of inilk per dea), wvhich if properly managed
wouid make twcnty Ibs. of cbaese. 1 give the following raies ; one
point bcbng canstantly observed-thst is temperature ; as too mucit
heat flot aaly affects the quality, makiog it liard end poar> but dimin-
ishies the quenity. The milk wlten set foi- curd, shoulti be et 90 de-
,grees, or about two degrees below milk heat.-The rennet le tben
added, two or îhree spoonsful to seven pails of milk. The exact
quantity can only be ascertained by trying is strengîth. If the proper
measure bas been used the curd will bc fit t0 break up in anc haur
flrn the tune it was set; xvbich may be douc %,"ith a long ekimmer or
*curd breaker. This musti be donc very gcntly t0 avoid bruising the
curd, and losing the creani. Il is then Ieft onc beif bour ta setie, a
pail-fuil of the wbey is then made milk warm, and returned ta ibe
curd gradaly, ail thc lime breakinz it up.-Anotber pal foul of %vley
is naw made twvo degrees above milk lient, and most of the whey re-
xnaîning on tbe curd, let ia e notber vessel, left coiti. Thc warm
,vbcy is then returned to tic curd, breaking i up ns fine as peas. It
tahould be now one degree above milk beat ; ifit la not, heat more
wvhey and put on. I is thien left fiftecn minutes, the trainer la tben
sprcad in thc cheese basket, the wbalc mass put int it, brcakîng il up
as the whcy drains oui. A pail of wbcy ba tben put on ta cool it.
After being sufficiently drainied, it is returneti ta the chieese tub, ad
salteti onc gi of saIt ta 16 ibts , then put iat tbe wvhoop andi presseti
with about tialf ofithe praper wveigbt put on, till near night, iî is then
turcd, thc wvholc weighit put on, anti pressed until next day whcn
donc.

Ifyon wish 10 axake a double cetîdt cbccse, make tbe second curd
;i1 tbe saine way as tbe first. Witea it ia ready ta go to ttc press,
tnke the first card, (now a cheose,) ont of the press, but not out of the
hoop,ceut andi scratch over tic upper surfc,nîakngit rougbf, that the
second curd inay adhcre firmnly t0 il. It la tben put int the hioo2,
xviih the other presseti uilîil near nighî, when it is turcd into anoilber
straitier, and pressed tili the next checese is rcad\ fror the pre&as, when
it is taken out a-d rubbcd with lard, a bandage Ïewud on it anti turnvc
arxd muthet every day.

Another -.'-ay of nialtinc a double curte ictictese la, toak the first
curd %viUiout .,-ariii wher, nvrelv cuti ng it up iu tbe basýket, andi let-
ting the %wbey r rau'. ont, keep tiu no_ t1 dî'i, whien it is eut int slnil
picces, warnx% "hcy put on, ut n,il t hs a littie more titan milk %%,arin,iliea draiti andi chopp d ; the sý-evid card made aezordlin- t0 the
firetr mie, ký iiixcd wirah i, Fuat, >anil pat ta r..

PRESERVATION 0F ANIMXI, AND VEGETAISLE STB
ST A ÇC ES

A valuable proccss for prcserin*-g %.aîious substances, is no-
ticetlinl thc Englisil IL~ts cansists, 1l. Il ail inproruti

irays with the substance are exiioseti to etîrrents of heatu-t air,
at a tesu perature of about 150 (Falu) tili the substance is tho-
rouzlily desiccateti. If the substainces aire of smnall size, 3iich
lis pu-as or bt-ans-thiey are exposet inl their entiro state ta the
rnjiid ettîrents of hvateti air.

Ment, %vhen bîtlky, ia fii-st cut int slices af about hllf nt)
inrli tîitcl-thie slh es hunz on lines or unila, exposeti to the
ci-renia of lIetet air-titc empernre 120 to 190. Ail
mnoistiire is by titis moans counpleiely expelieti froîin the ment,
and irs albutnen at the nie tinte, fliniy cangiflaieti. Ment
whlct bias been sa ireateti, tviil continue for n long ie, under
ordinarvy circumaitances, iii a pci-fectk wliolesomce ante ; but if
it la intendeti ta be expoitedti l darrp or variable cîinues, it la
icecoi-inendeti ta apply a litile highiy-diluteti pyroligneous ncid,
nr samne ott'ri appro%,et niseptic, ta prcvent it frin reimbib-
lue buniidity: alte- vrhîicli it siiottil bu- subjeeteti ta a fuither
henting in aider to free it froin nny înoisîure it uaay bold. To
ascertaiîî vilien the ment ii perfeetly drieti. a portion of it
rnïy te weiglied ai intervals. andi wvhen it censes ta show nny

diuinition of weight. the pî-acess nmay te deemed compiete.
To pteservîe eg _gs they aire takea fran thc shxeiîs, tlîe wvhite

andi yolk-i intimntely mixed togetber, nti about an -quai weiglit
of whetit flour, gi-ounti rice, or lier farinaceous substance, is
atideti te theni, anti tte vrbole bent into n utiif'rm mass, which
is sî)ieat upon tu-nys of liaise liair cloth or latîice-work bottoins.
Tule imass is thcu. exposed to a rcaîperatiîre of about 180.
When tioî-oîîglly ti-ed. the mass la redueed to the steteof flour,
andi in ihint sîtet packed up for use. The eggs may be pre-
served inl tbeii- catit-e state, deautiet oaly af their sheils, the
yalka nti wbites being du-ict anti reduccd ta a site of flour
withîout any inte-m ixture w-itli ailier substances.- Cuitivator.

IHEAT.rs i Hoaasps.-I hiave been acqtuainteti wita this dÎ-
sease pt-acîicaliy for many yeais. I tliink it can neyer ke
cuieti. nni- much allevinteti by medicit.ca. I ni assureti, on
whltît I cansitici goati autboî-iry, thai removal ta Ohio la a
certain remetiy. 1 once tii-ve a henvy horse twenty years aid.,
ilirouzli a jauu-ney, zoiîîg anti conîing, of clevep huptireti miles,
iii the ina ntis of Mtty, Jouie, Augîîist ati September. The
whanie was anceoiflishied %vitlî fait L speeti anti n goodi tegree af
comfoîî to mai nnd tu-ast, býy the observance of one&stoi- and
simnple jule. A raid dust. The manger anti rack wveîeusuahlv
tiosteti, ttc bey shaok anti sonîctimea wvatcred, and the anis
wct befoî-e thie liai-se wtts alloývcd ta approacli theni. A goati
dena] of ti-aubleP," says anc. Il Yes," I answcî-, ixitid a goati
deail of coxtîfort, taa, bath ta liai-se ndt ti-aveller." Ttc wvorst
pr-cdicanirnt wvas iii travelling al tusty rond %vith a ligtt breeze
blowing in the directionî of the joimruxy. Tiien the poar cre-
atum-o suffereti, of coturse.-GCor. Ohio Cuit.

A SIMtPLE CU-E F0fl DY.qENTEaTy, wnicH riAs ,E R
FAILEI.- As the season towlviceh this coirpla*nt la most preva
lent, is neai- at hand, xve insert tlîe foliowing, eut fram tia
Caledanian iMercury, na stan'laîd Edinibuî-gh pn;îer, ,vhich tiaes
nat publish truupcu-y. The plan is simple and easy enougli
of trial :

ITake saine butter off thc chîur-u, imnircdiately uftcr beiîîg
,cîut-ned, jiust as i- la, without bcing salîtid or %vaslied; clarify
it over ttc fire lik-e lianey. Sk-itn off tuil the milky particles
wiieî mtîeteti averl a let- tii-e. nLet tic patient (if aiu adult)
take two table-spotlnsful af the clarified renîninter, twice Pr
thîîice withiiî ttc day. Thils has neyer faied ta effeet a cure,
an-d in many cases it lias been aluiast iuîsîaniîîncaus. It bias al-
rettdy succeed, d lu ncnî-ly oîîe lîundred trials, anti ta nmany mvba

were spposa tave been at the ooint of denth, it has given

anti preservatioti of veg-eraie stlb4,anccs. '2. An itniiioved FHvDROx'bA.-Tthe folioxving is raidi ta be a preventive of
mettoti af applyiag u-tiiid corretîts af licateti air ta, the Piresci hytdroptobia, discovcrcd by a French physician, M. Cossar:
i-atiaa of meats.-3. An iiîîîprov,-d mîethloti af applying beat ta Take two table spoaons-fuil af freshi ebloride of lme, in paw-
the prescevatiofi af thc edible iittr couitdiuicdl ini eggs. der-mix it with tdaf a plat of wvatct, anti witt this wash kecp

Vegetables, sucli ns ceas, turtius, ptïsnips, &c., are first. ttc waîind, constantiy tatheul, anti freqtîently renewed. Tite
xwasted anti scmnped, tlen slceti by tianti or iîaciicîy, anti chlorine gas possesses tuhe pawver of dccoînposing this trenienti-
laid i tlîi a Iycîs on tîays witl liait- cot: ao- !atticc mvark ba-t- ous poison, anti rentiers muilt ant i harniless thiat venoni against
tains, andt ttc trays placeti on rncka. (,tc above antier la ttc xvtose resistless attack the artfflery of midîical suience tas
heating chaîntex. \Wbeti thioi-aughily tied the.y au-c ta te put heu-, a 50 ong dire-ted iin vain. It is nccessary ta atit, that
-vj, in packages ; or beroïe packilig tltey may Le reduceti ta a titns wash slionîti te applieti as sotî as posibIe after the iuîflic-
flac state ;-tut tlie. pacLaze's stoai in tîh caaes te aîir tigiît. tiou i-f the bit. T he fAoi4ace the rcuaits of this treaL -

Potluioea aices-vi , y first liouttî,, or staui igtîein ant ment 1r821SOtaLS the number of persatîs atimitted

afier beini,&,peeleti, reduceti by miîîîuî or oiuîerwise ta a state jîtto Br-eslau Hospital, 174-af wtoin oiîly twvo died.-From
fit for spreading in thin layers. upon trays of the sanie tescrip- 1783t0 I834, inta ttc Hospital at Zurich, 2,23 persans bitttn by

tion as those eniploycd for ttc articles above uatneti Ttce different animal z, (182 by dags) of whon oniy four died-
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