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Cottage Chee0.

1AN-Y of our readers who have had to purchase
chcs at the rate or twenty-fivo conts per poind, or
wbat aunounts ta about the site thing flnancially.
have had it for sale at this price, would doubtless b
glad to know tho best wa.y of making a chcaper sib.
,tîtute -and one wuich, by the way of varicly,would
ho preferred to cummon cheese. A family which
b.as t ho milk of ana cow in stnier. may etijoy a
plentiftl supply ; and occasionally during iie warm
wather of winter, if the rooni wheru the milk is
kept favours coagulation, a pleasant treat nay be
Fonetimes obtained.

A skilftl house-kccper, i whose table o have
frequcudty enjo cd wcil muade cottago chievse, fur-
uishes us with tflo following direcions for making
the two best kinds. Thera aro vor.e modes, wbich
owe prrr to omit. ie ball cheese is mide as fol-

Iows :-Mix tho cailled or loppercul mil< witb on
equal quantity or buttermilk, andi place them over
the firo in an iron vessel. The mixture should re-
main till it becoins but, but not scalding, fur if it is
holled, the cheese is svoiled, and the work is foiled.
It mustbe beg crely' watched at this time, and as
.soon as it begins to curdle, and the wvbcy appear,
tako it from the tire, l'ut it in a bag and let it drain
natil the next day. Then mix enougli sait with it ta
givu it a proper flavour. and add cither cream or
blutter t givt i a proper conSistcncy te work into
balls-tio creatu to render it sofler, or the butter to
harden it, as the case may be. This is a good kind
of cheese, but the following is better:

Pour boiling water frorm a tea kettle spout, into

t pan containig th, loppered milk, beatig it all
aio time %witb a spoon, utînuî it begins to granulate
and tho whey separates. About one-fourth of the
quantity in bot water is usually suffIlcient. Then
empty it into a collander, and let it drain about ten
minutes. Pour on a quart or two of coid water, and
as soon as titis drains off, apply Salt enough to give
it an agreeable taste. Pst it in a dish for the table.
Some persons refer the addition of sweet cream
wben servcd. This kind or cliceso is quito sweet--
the rst describedhs s oimo acidity froun the pre.
sonce of the buttermilk, and on this account is fre-
quently preferred by the sick.-Country Gend teman.

.--

Mn. Drs-r, M. P., who is now Steward of Stock nt
the Shows of the Royal Agricultural Society, in bis
report of the Newcastle Exhibition, calls attention to
tho importance of extending greater encouragement
to milkng cattie, instead of mali ng the meat-pro-
ducing qualities supreme. Hie says:

It may bc no easy matter for the Society to offer
prizes which shall encourage the milking proeerties
of cattle, but I think that both breeders and judges
havo too much lost siglt of this quality iii Lieir de-
tiro ta produco tho utmost symnietny of formi winh
early maturity. * * IaW may, indoed, go
further, and ask how many of our high.bred cows
can rear their own calves. Beautiful as wero the
classes of femalo Short-Uorns at Newcastle, there
was net ono amongst them that we coul expe t ta
fil1 a pail witb mil k. And yet if we return te the
early history of their race, wo find Mr. Bates describ-
ing one of bis early cows asyielding for some months,
an gras k;one, butter snd milk ta the value ofr£2 28.
per wcck ; aud of others ho spcaks as banving the
same property ta a les; extent. '• I cannot.
therefore, but think that if our great breeders had
applicd theirenergy and skill ta improvu th families
in which theso god qualities wero united, we might
have bail Short-borns, nlot purbaps sa perfect un y-
metry, but of a mare useful cearacter, capable of
producing plenty of milk and butter, and likewise of
breeding calves-which would, in duo time, fill the
feeder's stall ta bis satisfaction.

m e

Cows LEAED'o MIL.-A cow may bo cured of
leaking milk by bathing lier teats, previaus ta ber
making bag, ith meltcd tallow, every tbree or four
days till shu calves. It cau bu dono after millein g as
wvell, when the bag is emptr. There is an article
called Collodion or Liquid Giticle, which may bu ob-
tained of drug ists. Apply this ta the end of the
teats after mil ng the cow. It at once forms a thin,
tough skin, and closes tho orifico. At the next
milking, this skin can bo broken through, and afiter
mlilking, the Collodion then applied. After a few
npplioations in this way, ttîo defect w:ll bo cured,min no more nieed be applied.

The Manufaoture of Swiss Chease,
Ws are lndebtod ta the UMica Eerald for fie foi-

lowing:
"To tho daidy publie Vienna may orbaps bo

sonîciat noteti for bavlng erecteti witb n lis limita
a factory for tho manufacture oc Swiss Cheese. Tio
factory ustands just on the edge of the town below Ta.
berg station, near the junction of the two branches
of "isu reek, ant us own-d by the Blossval Cheese
Association. Tho building is 84 feet by 31 feet, anti
bas a stono basement or cellar under the entire struc-
tura 71 feet high, whero the cheese are kept cured.
This -Ltory receives thi milk fromi 155 cows, the

averge ail tihvey boing somne 2,00 rounds,
hici makes tlbrc cluceses per day, cach wueigiing

about 1U pounds. Tho cheeses are pressed two
sizes, 32 inches and 28 inches in diameter, but uni-
formly 61 inelces bigb, and the cheese must ha at lcast
Ilurc mnumthîs mc curing before they are lit for use.-
'lie milk is madc up night and morning, anti is put
in a copper kettlo holding 160 gallons, end rennet
added iwhen the temperature of the milk indicates 81
< egree. This copper kettle bangs upon a rude
crmne, and swings over tlite ire place or back into
limereoinasîs desired. Aller tie milleis coagulated,
a circular wire cutter, attached ta a long bandle, is
introduced, and the curd broken up, and the whole
mass is stirred like pudding until sufliciently cooked.
Thoe hettle in Lime meanirbile is swung avec Lime tire
and lient applied unit ithe mass indicates 125 degrees,
when the crano moves tho kettle back into the roorn
and the btirrmng is kept up for ialf to thrceo quarters
af an hour, or until the curd is cooked down about
liko tliat for ondinary cheese. A strainer is thon in-
troduced under the curd and time ains brougit ta-
geuher, when the wholo mass is removed from the
kettie, leaving the whey behind, and immediately
put ta press. IL romains in preas about Lira heurs
wp en it is removed aud pluged in col dnater for
two hours or until cold enough, whien it is again put
ta preýs and kept pressing saine four bours or mare.
In pressing, light adjustable boops, made of thin
aurilîs or dru, are usod, witli contis arrangcd on the
ets su li h size may bu contr-cte or expanded.
Those hoops are kept on the cheese during the pro.
cess of curing, and serve in lieu of bandage. No
sait is used in thme curd, but ilion Lime eheeso is tlikon
te Lie cellar, dry sait is sprinkl daily ovec te
cheese for three months, and after that every other
day. Theso are the leading features in tie manufac-
ture of this kind of chmeese.

" At the time of our visit there were in the cellar
160 cheese, as uniformn and as handsome as any
cheeso c·uld be made, nota crack or blenish of any
kind ta o scen. Lvery two or three days the checze
are washud with brine, and this removes any mruuld
that may bo inclined to form or adhere ta the rinds.
Unu anti ouxe-lalf comts per poumuti are chargeti
fon manufacturing, the patron furnishingal materals
used. Samuel Cribs and brother are the maauufac.
turers, and the manner of making the clhcese, as weil
as ail the apparatus in use, such as presses hoops.

lettle, etc., a afier the samre pattern as in Svitzer-
landi, of wvhich Lime Messrs. Cribs are natives, anti
wlere they formeily made this style of cheese. Mr.
Cribs thinks the milk furmushed at the factory is richer
than the milk in Switzerland, and that the quality
of bis cheese is superior ta any of his manufacture in

riat country. fer thougit vais and hieaters wite
presses, &c., afuer time American fasimion, caulai be
got up that would be more convenient than those
in use nt the factory, and seemed to regret that theyhad not been adopted in the first instance. This kind
of~ cheese ive are infarmeti is considereti a great dcli-

acy thloso haveacquired aste for it ant that
itusualy brings a slightly advanced price over cheese
manufactuired after time ordinary manner. No sales
for the season hai yet been made. Mr. Cribs says a
vcry palatable butter eau bu matie front Lime creant of
the whey, afler te following manner, thc us Cen-
crally adoptetd in Switzerland: The whey whilo sweet
is highly salted, and then put over the fire and boiled,
wben the cream rises and is talken off and put in n
tub until it cools. Afler a suflcient quantity is ah-
taincd iL is churacti in Lime artiury wsy, andi makes
a kind o butter which is palatablo and very much
liked by those who are in tha habit of usimg lb. At
Ibis facltory it Lakes about 10à lbs. af milli'forionecf
ccse. toy millk is mostly furnished from farms on
' The Forks,' and on the bottom lands of Fish creek."1

A GooD Cow.-The New Hlampshiro Journal of
Agriculturestatesthat acow,tclaimed tobe "native,")
belonging ta Mr. B. Gray, produced vith no extra-
ordinaty feeding, 113 poutnds of butter from April ta
July 1-thre months-" in addition ta a suuply of
milk and butter for bis small family, whic must
have equai.ed a pound or two a mweel -Coudrry
Geltlema

Metericry gDeprfmt.

Internai Stroture of the Eorse'8 Foot.
THE Infternal or sensitive structure of the foot con-

sists of bones, ligaments, tendons, cartilages, nerves,
blood-vessels, sensitive laminoe, sensitive sole and
frog, and the coronary substance or ligament. The
last three were briefly described in a recent number.
The bancs of the foot are the colln, navicular, und
the coronet or small pastern bone ; the latter is only
partly within tho hoof. The coffin bono is ex.
ceedingly hard and porous, and is divided into the
wall, the sole, tendonous surface, articulation rur-
face, and wings. The wall is the part in front, and in
shape is similar to tiewall of the boof. It presentsa
number of perforations; the largest ones are for the
transmission of blood-vessels and nerves, the smaller
opeings are for tho attachrment of flie sensitive
laminoe. Tho solo is slightly excavated, and ta it is
attached the sensitive sole. The sole aiso presents
a roughened portion for the insertion of the perferans
tendon, on each side of which is a groovo called the
plantar groove. The wings consist of two protuber-
ances, projecting from the posterior part of the wall.
The wings are divided by a noteh into two portions :
the upper one of the two receives the name of tho
basilar process, ta which is attached the lateral carti-
lage.

The vavicular or shuttle bone is very small, amd is
situated under tho wings of the cailla bone. Its supe-
rior surface is smooth, the lower surface is rough and
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 cofin bone, and extending tpwards;
the superior balf extends as high as the pastern joint,
and is perceptible ta the feel.

The sensitive laminze are situated upon the wall of
the coln bone, and appear ta bu a continuation of
the coronary substance. The laminin number about
tre hundred, each consisting of a plait or duplication
ofsubstance. Thesuperior extremity springs from the
coronary substance, and the lower extremity disap-
pears in the sensitive sole. The inward sides of each
plait are inseparably unitei, and ta its outward aide
is attachei the horny or insensitive lamine. The
laminx are not se higbly organized as either the sen-
sitive solo or sensitive frog. The tendons forming
part of the foot are the inferior extremities of the
extensor pedis and flexor pedis perferans tendon.
Only a stiall portion of tho former is within the hoof.
The latter passes into the boof behina the lateral
cartilages, and passes over the navicular bone, be-
coming inserted into the solo of the coilla bonc. The
foot is liberallysupplied with blood, which is derived
from the plantararteries, which pass down the lateral
sides of the pastern bancs, giving off branches on
their passage. They descend through the sensitive
frog until they reach the wing of the coffin bone, and
ara then continued along the groove on the inner
side of the wing, entering the foramen at each side of
tho tendon, and terminating in the circular arteries,
frorm which spring two sets of arteries-the anterior
laminal and the inferior communicating arteries.
The former pass out of the first row Of openings on
tho wall of the coffin bone, and are distributed
amongst the sensitive lamine. The latter descend
through the lower row of openings on the wall, and
above its cdge they unite ta form the circumflex
artery running around the toe. Tho blood leaves tho
foot by a set of blood-vessels called vains; these are
numerous and rranged in plexRses, which aresuper-
ficlal and deep-seated. The superficial plexuses are
tho solar, the laminal, and the coronary. The solar
plexus is on the solar surface of the foot, and are
remarkable for the great equality of their diameter.
,Tho bran.ches of this plexus terminate mostly In a
largo velu called-the circumflexvoin, whiCli accom-
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