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Making Cheese from One or Two Cows.

In an answer to a query, & correspondent of the
T ithune tells how o Vermont woman makes the best
cheese from oue or two cows . —

*Have alargo t'n panor a brass kettle (on ac.
count » wooden vessel) m whieh to strain the milk
a% tght as soon as nulked, with no cooling or warmn-
ing. Putin reonct suflicient to bring it 10 tharty
minutes. Cut st carcfully with o lung wooden kuife,
and let 1t remam until mornang, then pat 1t to dram.
Wash your pan, and proveed with the murmng’s milk
ns the night before. ~ Carefully drain the curd so the
butter will not cscape with the whey. The curd
can bo kept two, three or four dags by salting a Lit-
tle, and lpumng m & bag, hanging in the culiag, or
some cool place.

““ When the cheeso 13 to be put m the press, entat
m thin slices and let 1t stand a tew mimuates m water
heated to 104 degrees.  Letat dean anhile, cut itin
swall pieces, putting a tablespoontul ot salt to one
patl, or twelve quarts, of milk,  When taken from
the press sew on a cotten cloth bandage. Butter
thoroughly at first, turming and rubbing daly until
cured.  Every utensil with the cloths used must be
well scalded and dried in the sun evay day, or the
curd will sour, and the cheese be hard and poor.”

Another wniter says that a friend whuse cheese 13
better than much of the factury manufacture con-
sents to iz sending her method of making cheese
trom two cows,

‘“First place the rennetin about two quarts of
water, and let 1t soak three or four days before using,
Net the night’s imlk  In the mormng slam it and
stra.m the ercam back into the wnlk.  This s better
than suaply stirrmg it . Heat thir milk to the
tunperature ol new mik, and add the mormng’s
wnit.  The strength of rennet varies, bt I would
try one-half a teaspoonful the first time, stirnng it
thoronghly. Lot at stand tifl curd forms.  In one-
hait hour 1t should be firm enough to cut, and no
particles ot curd adhero to the kmfe.  1f not, add
more rannet next time, or tt 1t comes much sooner,
wor less.  Cut the curd into squares of two to three
wehes, and et at stand half an hour, and eut agam
mto very smwall squares.  Place a cloth stramer over
1t, letting «f 1est on tho curd, and as the whey rises
above it dip 1t off carefully.

** When the whey 18 dipped off, heat some of it
tather warmer than you o hold your hand in, but
not sualiiig, and tarn it on the curd.  If tco hot,
thie curd will be tough.  Break the curd into small
pieets, with the hand, so 1t will heat through thor.
emghly.  Test the curd by chewany a piece, and when
it oyueahs it s haated enong Tt Qs well to break
Jiceurd oveasionally with che Lawd while dipping
wiil the whey the fist thae, but must be done very
Juntly,  Altter scalding turn off the whey and salt
<o cund, using abuut one tablespuontul of salt to a
pal of nulh.  Pat tlus curd in a cool place.

¢ The next morning make ¢ curd in the same man-
ner  Cut the first curd nto haif et pieces, turn
on seme whey to soften at, and let 1t stand until the
sceond curd 1s salted, then mux the two curda thor-
wughly and putinto the press.  In one hour turn the
cheese over. At might turn apam.  The next momn-
mg 1t will be ready to take out. To prevent thes
trcoubling cheese, cap them. Take a strip of thin
cloth an inch loager than the circumierence of your
cheese, and about two wches broader than its depth.
Sew the edges together, and gather each edge by
turming down once and whipping. Cut two vound
picces the size of the checse. gl‘he first time you
turn the cheese, put on the hand and fasten tight.
Put one of the round pieces an the top, and the ather
on the bottom of the cheese, tucking the edges un-|
der the hand. The cloth will press to the cheese. |
and tlice cannot get under it.  {n cool weather mlk
more than twelve hours old can be used.”

For the benefit of Western readers I will add that
this lady's apparatus for cheese-making consists vt a
wash-boiler, a long, thin wooden kmfe, a hoop—a
peck measure with the bottom taken out makesa
good hoop—and a press made i the tollowing man-
ner: Onc end of along pole 13 put through a hole
m a shed ; through the fence will answer. A box
sets under the middle of the pole, and the checse
sets on the hox. A few small blocks or bricks are
placed on the cheesc for the pole to rest on, and a
pail of stones hangs on the other end ot the pole,

Stable Floors.

—

Upon_the Propcr arrangement of the floors of
stables dependa much of the comfort of the stock and
cconomy m saving manure. Nothing is mo1 ) dotri-
mental to the health of farm animals than foul
carthen stable floors.  They aro saturated with liquid
maunure, they are always damp; an unhealthy mouldy
smell constantly pervades them, and millions of the
germs of possib iy poisonous fungoid growths aro
constantly mhaled. "It is no wonder that there aro
m consequence constant blood dhsorders, or bron-
clual or lung discases, Besides, the appearance and
the comnfort of the animals are sacrificed, because
cleanlinesa is_impussible under the circumstances
We very early in our expenence discovered this,
and for many years were constantly experimenting
to discuver thy bust stable floor  There are two of
which we can hardly determine which is the better
Ono of these 13 a double plank floor  “The bottom
plank is of hemlock~which is as good as any if kept
dry, and ts the cheapest —ten feet long and two inches
thick, of for single stalls.  This lawer floor being laid
13 well saturatud with hot gas-tar, and the upper
layer of plank, also of hemlock, which, under these
circumstanees, is dur. , and which does not be-
come s0 smooth or shppery as oak or yellow pine,
and 13 theecfore sofer, are laid upon it They are
first cuated upon the under silde with the tar, then
laid su that the joints are broken and finally firmly
suiked down  These planks should bo 134 inches
thick, and 7 feet lung~ They form the bed of the

i

Flg. 1.—Wooden Floor for Cow Housus.

stall, of which 2% feet are occupied by the feed
trough, and 4} feet give standing room for the cow.
At the ends of this bed or floor of the stall is a de-
pression 13 inches deep, into which all the manure
drops or drams., This' may be made of any width
that sdesirable. When the stails are single, twofeet
is a sutficiunt width, with asidewalk of one foot
wide. If the stalls are double, four feet give plent
of room. Figure I shows the profile of such a stall,
with the lengths of the various parts, and th. posi-
tion of the stanchion. aud that of the cow. The
depressed vortion of the floor should be kept well
coated with gas-tar, and sprirkled with sand while
the tar 1s hot. The tar 18 a great preservative of the
wood. Such aflooris quite impervious to water,
and 13 equally as good for a hog pen as fora cow sta-
ble. For horses, tho floor should be laid wath the
best white oak, hemlock being too soft to stand con-
tact with the shoe-caulks.

The other floor is the cobble.stone and cement floor.
The floor Leing graded with agentle slope or half an
mech to a foot 18 paved wath cobble-stones selected for
evenness of size, and for then shape, which should
be that of an ezg, with one broad and one pomted
end. ‘The smallor cnd is 1aid n the carth, and the
broader one uppermost. They should he well ram-
med down, and when the floor 1s lawd, a1l loose sand
18 to be swept off fromit. Figure 2 shows how the
floor for a double stall should be made. The spaces
are of the same size as those in fig. 1. The finishin,
of the surface 1s thus performed.” One part of guo
hydranhe cement, and seven parts of sharp sand are
well mixed dry, and then water 1s added suffictent to

make athin mortar  This is quickly spread over the
paved fluot, and wotked into t&m spaces between the
stones with an old stiff’ corn broom. 1t is laid on
thick enough to fill the spaces evenly, and with the
brouin & fair smooth surface 18 formed. through which
only the tops of the stones are scen. A thin wash
of pure cement 15 spread over the whole, and it is
Iett to dry. ‘The next day a coating of hot gas-tar is
lmd upon 1t until no more 1s absorbed, and tine sand
scattered upon 1t. Then we have a floor which will
last indefinitely, if only care has been taken tomake

heat.

& solid foundation, and to ram_tho stones down
solidly. It is entircly rat proof, dry, and there-
fore healthful. This floor is also pig proof, and suit-
able for hog pens which have nothing beneath thom
but tho ground. It is obvious that this paved sur-
face 18 s(ﬁcly « ground floor, and cannot be used over
a cellar.—American Agricullurist,

Box Stalls for Cows.

Peoplo who remoember how heir fathers used to tio
up oxen and cows in stanchions, and who have scen
these instruments of bovine torture banished at the

dictates of humanity and ther })laces supplied with
chainr aroin a degreo excusablo for thinking that
our present stable arrangements aro all tho most

cntlemanly ox or most fastidious cow could desiro ;

ut thoso who stop and think a moment wallsco that
there is char & for further improvement, 1n fact that
the present practico of tying up cattle doca not meot
tho requirements at all.

Cattlo aro naturally among the most cleanly of
animals, fastidious as to thor food, dnnk and lodg-
ings. They never scek of their own accord a mud-
bole to lie or to wallow in. Their toilets are made
with their tongues, with which they renove
mpuritics, comb their han, allay irritations of tho
akin, and perform other offices. When they lic down
wiey uaturally spread themselves over considerablo
ground ; when they get up they want room to do it
. But when tied up by tho head, they nre com-
pelled to stand and lie in manure and filth, they are
unablo to reach many parts of their bodies with their
tongues, they arc confined in onc position, can not
lic down with comfort or get up without violation.

These considérations suggest that cattle should not
bo tied up at all, and we ask our readeis who own
few or many cattle and especially cows, and who can
by any 1easonable amount of labor arrange it so as to
givo each one an apartment by hersclf in which she
can stand, lie, turn arotind and move about naturally,
to do so and noto tho result,

1t will surprise people who thini that a cow don't
mind having their sides plastered over with manure
and filth alt winter, to seo how clean she will keep
herself when sho has a chance in a box stall.

"Then in one a cow cannot hook or rob another ;
she will not strain herself getting un or reaching for
food ; she can lic down naturally anl (ict up casily ;
can bo fed to better advantage, mlked with lcss
trouble, and is better off every wa, You who
havs barn room, try itand sce.—Mirror ang Farmer

Washing Milk-Dishes.

1 was somewhat exercised in mind by dircetions ¥
Iately read in a farmer’s paper for washing dishes.
The writer bidsus wash our milk-pans, ete., first
with boiling suds, then rinse them in hoiling water,
and then ““wipe them with a damp cloth,” She
says she cannot tell the reason, but she finda that if
tin things are wiped with a perfectly dry cloth
* there 18 a stickinessleft behind which soon becomes
a sourness.” I think I can tell her the reason. It
18 because the cheesy part of the milk bas been
scalded on the tn, and is only taken off {and but
partially then, I am afraid) by the cool, damp wiping
cloth. I think that most good housckeepers prefe.
to wash the milk-pans first in water below scnldm?

It is very common in good dairiesto wash
them first 1n cold water (which docs not remove the
crcam), then in hot suus (which does), then in a clear
hot water rinso, wiping or setting them in the imt
sun. Since reading the article referred to, I have
tried it many times, and have never found that the
cleanest and driest_of wiping-cloths left any sticki-
ness behind ; but I pever wash dishes in §caldmg
water. I ace peoplo pile their dirty dishes into the
dish-pan and pour boiling water over them, and I
feel sure there will besome_* stickiness left behind.”
Warm water, but below the scalding heat, is best,
unless your dishes aro soiled principally by fat and
butter. Everything but grease scalds on instead of
off.—A griculturist.

The Rural New Yorker mentions an individual who
puts down his Winter’s milk the same as some people
lay 1n vegetables, ete. Ho bottles alot of milk in the
Fall, heats them to the boihng point, then corks the
bottles and covers the corks with wax,

REMARKADLE ButTtiR YIELD.—The ZLwe Stock
Journal is informed by a lady in North Buffalo, N.
Y., that a heifer coming in when 22 months old made
335 pounds of butterin Il months—or ono pound
por day. If thisstatement is tiue, this is, all things
considered, the mosy remarkable yicld wo have ever
known reported.



