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che Dairy, The Manufacture of Swiss Chease, Deterinavy Depurinrent,

Cottago Cheese.

Maxy of our readers who have had to purchase
cheeso at tho rato of twenty-five cents per pound, or
what amounts to about the syme thing financially,
have had it for sale at this price, would doubtless be
glad to know tho best wuy of making a cheaper sub-
<titute —and ono waich, by the way of variety,would
he preferred to common cheese.” A family whicls
kas the milk of ono cow in summer, may cnjoy a
plentiful supply ; and occasionally during the warm
weather of wiater, if the room where the milk is
hept favours coagulation, a pleasant treat may be
rometimes obtained.

A skilful house-keeper, at whose table wo have
frequently enjoyed well made cottago cheese, fur-
uishes us with tho following dircciions for making
the two best kinds. There aro worse modes, which
we prefer to omit. The ball cheese is made as fol-
lows :—Mix tho curdled or loppered milk with an
equal quantity of buttermiik, and place them over
the fire in an iren vessel. The mixture should re-
inain till it becomes hot, but not scalding, for if it is
boiled, the clicese is spoiled, and the work is foiled.
It must bo “*severely ¥ watched at this time, and as
soon a8 it begins to curdle, and the whey appear,
take it from the fire. P'ut it in a bagand let it dram
natil tho next day. Then mix enough salt with it to
givo it a proper flavour. and add cither cream or
butter to give it o proper cousistency to work into
balls—tho cream to render it softer, or the butter to
harden it, as the case may be. This is a good hind
of chieese, but the following is better :

Pour boiling water from a tea kettle spout into
tho pan containing tho loppered milk, beatiag it all
the time with a spoon, unt1l it begins to granulate
and the whey separates. About one-fourth of the
quantity in bot water is usually safficient. Then
cmpty it into a collander, and let’it drain about ten
minutes. Pour on a quart or two of cold water, and
13 soon ag this drains off, apply salt_cnough to give
it an agreeable taste.  Put it in a dish for tho table.
Some persons prefer the addition of sweet cream
when served. }}his kind of cheese is quite sweet—
the first described has some acidity from tho pre-
sence of the buttermilk, and on this account is fre-
quently preferred by the sick.—Country Genfleman.

Milking 'dua.lities.

Mr. Dext, M. P, who i3 now Steward of Stock at
the Shows of the Royal Agricultural Society, in his
report of the Newcastle Exhibition, calls attention to
tho importance of cxtending greater encouragement
to milking cattle, instead of making the meat-pro-
ducing qualities supreme. o says:

It may be no casy matter for the Socicty to offer
prizes which shall cncourage the milking properties
of cattle, but I think that both breeders and judges
have too much lost sight of this quality in their de-
sire to produce the utmost symmetry of form with
carly maturity. * * * Wo may, indeed, go
further, and ask how many of cur high-bred cows
can rear their own calves. Beautiful as were the
classes of female Short-Horns at Newecastle, there
was not one nmon;ﬁn them that we could expect to
fill o pal with milk. And yet if we return to the
carly history of their race, wo find Mr. Bates describ-
ing onc of his carly cowsas yielding for some months,
on grass alone, butter and milk to the value of £2 2.
per week ; and of others ho speaks as baving the
same property to a less extent. * * ¢ I cannot,
therefore, but think that if our great breeders had
applicd theirenergy and skill to improvo tho familics
in which theso good qualities were united, we might
have bad Short-horas, not perbaps so perfect in sym-
motry, but of o more useful character, capable of
groducing pleaty of milk and butter, and likowise of

reeding calves—which would, in duo time, 611 tho
feedor’s stall to his satisfaction.

Cows LEarme Mmk.—A cow may bo cured of
leaking milk by bathing her teats, previous to her
making bag, with melted tallow, every three or four
days till she calves. It can bo dono after milking as
well, when the bag is empt>. There is an article
called Collodion or Liquid Cu'ticle, which may be ob-
tained of drui%ists. Apply this to the end of the
teats after milking the cow. It at onco forms a thin,
lough skin, and closcs tho orifice. At the next
milking, this skin cun bo broken througb, and after
milking, the Collodion then applicd. Afier a few
npplications in this way, tho dafect will bo cured,
8iad 0o moro need bo applied.

We are indobted to the Ttica Herald for *he fol-
lowing:

“To tho dniry public Vienna mnly ]perhu 3 be
somewhat noted for having erected within its limits
a factory for the manufacture of Swiss Cheese. Tho
factory stands just on the edgeof the town below Ta-
berg station, near the junction of the two branches
of Fish creek, and is owned by tho Blossvale Cheeso
Association, The building is 84 feet by 31 feet, and
has a stono basement or cellar under the entiro struc-
turo 74 fect high, whero the cheeso are kept cured.
This factory receives the milk from 155 cows, tho
average daily delivery being somo 2,900 pounds,
which makes threo checses per day, cach weighing
about 100 pounds. Tho cheeses aro pressed two
sizes, 32 inches and 28 inches in diameter, but uni-
formly 6} inches high, and the cheeso must be at least
three wonths 1> curing before they are 6t for use.—
The milk is mado up night and morning, and is put
in o copper Lettlo bolding 160 gallons, end rennet
added when the temperature of the milk indicates 81
degrees.  This copper kettle hangs upon a rude
crane, and swings over the fire place or back into
the room as s desired.  Alter the milk is coagulated,
a circular wire cutter, attached to a long handle, is
introduced, and the curd broken up, and the whole
mass is stirred liko pudding until sufliciently cooked.
Tho kettle in tho meanwbile is swung over the fire
and heat applied until the mass indicates 125 degrecs,
when the crane moves tho kettle back into the room
and the sturring 13 kept up for half to three guarters
of an hour, or until the curd i3 cooked down about
like that for ordinary cheese. A strainer is then in-
troduced under the curdand the ends brought to-
gether, when tho wbole mass is removed from the
kettle, leaving the whey bebind, and immediately
put to press. It remains in press about two hours
when it is removed and plunged in cold water for
two hours or untl cold ¢nough, when it is again put
to pre=s and kept pressing some four hours or more.
In pressing, light adjustable hoops, made of thin
strips of elm, are used, with cords arranged on the
ends so that the size may bo contructed or expanded.
These hoops are kept on the cheese during the pro-
cess of curing, and serve in licu of bandage. No
salt is used in the curd, bat when tho cheese is taken
to the cellar, dry salt is sprinkled daily over the
cheese for three months, and after that every other
day. These are the leading features in the manufac-
ture of this kind of cheese,

““ At tho timo of our visit there were inthe cellar
160 cheese, as upiform and as handsome as any
cliceso cruld be made, nota crack or blemish of any
kind to be seen.  Lvery two or three days the cheese
are washed with brine, and this removes any mounld
that may bo inclined to form or adhere to the rinds.
One and one-half ecnts per pound are charged
for manufacturing, the patron furnishing all materials
used. Samuel Cribs and brother are the manufac-
turers, and the manner of making the cheese, as welt
asall tho apparatus in use,such as presscs, hoops.
kettle, ctc., ure after the same pattern as in Switzer-
land, of which the Messrs. Cribs are natives, and
where thoy formeily made this style of cheese. Mr.
Cribs thinks the milk furnished at the factory is richer
than the milk in Switzerland, and that the quality
of bis cheeso is superior to any of his manufacture in
that country. Ie thought vats and heaters with
presses, &c., after the American fashion, could be
got up that would be more convenient than those
in use at the factory, and scemed to regret that they
had not been adopted in the first instance. This kind
of' cheese we are 1nformed is considered o great deli-
cacy by thoso who have acquired a tasteforit, and that
itusuatly brings a slightly advanced price over cheese
manufactured after the ordinary manner. No sales
for the season biad yet been made.  Mr. Cribs says a
very palatable butter can be made from tho cream of
tho whey, after the following manaer, winch is gen-
crally adoptzd in Switzerland : The whey whilo sweet
is highly salted, and then put over the fire and boiled,
when the cream rises and is taken off and put ina
tub until it cools. After asufficicnt quantity is ob-
tained it is churned in the ordivary way, and makes
a kind ot butter which is palatable ard very much
liked by those who are in the habit of using it. At
this factory it takes about 10} 1bs. of milk for ono of
cheese. Tho milk is mostly furnished from farms on
¢ The Forks,’ and on the boitom lands of Fish creck.”

A Goup Cow.—The New Hampshire Journal of
Agriculturestatesthat a cow,claimed to be ““native,")
belonging to Mr. B. Gray, produced with no extra-
ordinay feeding, 113 pounds of butter from April to
July 1—threo months—* in addition to a supply of
milk and butier for bisswall family, which must
have equailcd o pound or two a week P—~Counfry

1 Gentleman,

Internal Structure of the Horse's Foot.

Tur internal or sensitive structuro of the foot con-
sists of bones, ligaments, tendous, cartilages, nerves,
blood-vessels, sensitive laminw, sensitivo sole and
frog, and the coronary substance or ligament. The
last threo wero bricfly deseribed in a recent number.
The bones of the foot are the coffin, navicnlar, and
tho coronet or small pastern bone ; the latter is only
partly witbin tho hoof. The cofin bone is ex-
ceedingly bard and porous, and is divided into the
wall, tho sole, tendomous surface, articulation cur-
face, and wings. Thewall is thepart in front, and in
shapo is similar to the wall of the hoof. It presentsa
number of perforations ; the largest ones aro for the
transmission of blood-vessels and nerves, the smaller
openings aro for tho attachment of the sensitive
lamine. Tho sole is slightly excavated, and to it is
attached the sensitive sole. The sole also presents
a ronghened portion for the insertion of the perferans
tendon, on cach sido of which i3 a groove called the
plantar groove. Tho wings consist of two protuber-
ancces, projecting from the posterior part of tho wall.
The wings are divided by a notch into two portions ;
tho upper one of the two receives the name of the
basilar process, to which is attached the lateral carti-
Inges.

The ravicular or shuttle bone is very small, and is
situated under tho wings of the coflin bone. Its supe-
rior surface is smooth, tho lower surface is roughand
covered by fibro-cartilage, forming a bearer over
which passes the tendon. The cartilages of the foot
receive the name of lateral cartilages, and are two
broad cartilaginous plates, situated upon the wings
and sides of the coffin bone, and extending upwards;
the superior half extends as high as the pastern joint,
and is perceptible to the feel.

The sensitive laminx are sitnated upon the wall of
the coffin bone, and appear to be a continuation of
the coronary substance. The lamine number about
five hundred, each consisting of a plait or duplication
of substance. Thesuperior extremity springs from the
coronary substance, and the lower extremity disap-
pears in thesensitive sole. The inward sidesof each
plait are inseparably united, and to its outward sido
is attached the horny or insensitive lamine. The
laminx are not so Lighly organized as cither the sen-
sitive sole or sensitive frog. Tho tendons forming
part of the foot are the inferior extremities of the
extensor pedis and flexor pedis perferans tendon.
Only a small portion of the former is within tho hoof.
The latter passes into the hoof behind the lateral
cartilages, and passes over the navicular bone, be-
coming inserted into tho sole of the coflin bone. Tho
foot is liberally supplied with blood, which is derived
from the plantararteries, which pass down the lateral
sides of the pastern bones, giving off branches on
their passage. They descend through the sensitive
frog until they reach the wing of the coffin bone,and
aro then continued along tho groove on the inmer
side of the wing, entering the foramen at each side of
the tendon, and terminating in the eircular artories,
from which spring two sects of arterics—tho anterior
laminal and the inferior communicating arteries.
The former pass out of the first row of openings on
the wall of the coffin bone, and are distributed
amongst the scnsitive lamine. Tho lattor descend
through the lower row of openings on the wall, and
above its edge they unito to form the circumflex
artery running around thetoe. The blood leaves tho
foot by a st of blood-vesscls called veins; theso aro
numerous and arranged in plexuses, which aresupor-
ficlal and deep-scated. The superficial ploxuses are
tho solar, the laminal, and tho coronary. The solar
plexus is on the solar surface of tho foot, and are
remarkable for tho great equality of their diameter.
Tho branches, of this plexus terminate mostly ina
large vein called.-tho ciroumflox. voin, whith accom-



