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Making Cheese from One or Two Cows,

it an answer to a query, a correspondent of the
T, i1june tels how à Vermont wonan makce the best
cheose from one or tn o cows -

" Hava a largo .n pan or a brass kettkl (on ac-
count a wooden vesmel) Inm wiheli to ît rain the milk
a nght as soon as nilked, with no cooling or wari.
ing. Put mn rennet stiflcient to brng it in thirt3
minutes. Cet at carefully with a long aodn kiufr,
and lot t remain until norniiîg, then put it to dramn.
Washyour oan, andi protceed with the norning'îinilk
as the night before. Carefully drain the curi so the
butter will not escape with the nhe>. The curd
can bc kept twvo, threo or four day a by sialtmng a lit-
tie, and utting s a bag, hangig th cillau, or
sone coo place.

SWlen the cheeso is to be put i the pre, ont it
i thn stecas and let it stand a few mnuiite.s i iater
lieted to 101 degres. Lotit drain au tile, cnt it im
simal1 pleces, putting a tablespoontul at sait ta aie
pail, or twelve quarts, of mnilk. Wh'ien takun fromu
the preLs seW on a cotton eloti bandage. Blutter
thorougily at tirst, turiing and rubbîng dadly uniitil
cured. :very utensil with the clotli used must be
well scalded and dried in the bin eveiy day, or the
eurd wdlt soir, and the cleese be hard and loor."

Another writer says that a fritnd m hue cheese is
butter thap mîuch of the factorj manufacturo cou-
sents ta his senidmig her imethodt of naking checese
irolu two cows.

" First place the rennet ii about twoa quarts of
mtater, and let it boak thrce or four daye before using.
Set the iiglt's imilk li the imoring siCm it and
,tra.i the creai back into the unilk. This is botter
tian cuinply itirnng it iii. lIeat tlq unilk to the
teimperature ni onew milk, and add the moring's
iuic. 'lhe btrength of rennet varies, but I vould

Lty oie.atlf a teaspoonful the tirst timiri, stirrig it
ti iiouigily. Ltt it stand till curd fanns. In ne.
1.1l haut it sholod be firn enlough ta cut, anet n
poarticles oi curd adliere ta the knfe. If not, ad
moie i nuet next time, or it it comes much soonier,
u. less,. Unt the curd into squares of two ta thrce
miete, and let it stand half an hour, and cnt agatin
into very maill squares. Place a cluth straner over
it, lttiing i iest on the curd, and as the whicy rises
above it dip it off carefully.

I Whrn tlî h ly nidp ed off, heat san of it
faitr istnl.,rr tli.iu voîit- it hubl yoîîr Jiand in, but
nout a3t atlklng. and turnl it on the curd. If tro hot,
the cuid w ill be tough. Break the curd ito snall
jiet e, w uth the hîaid, So it ndl heat through thor-
.îngbly. T"e the curu by ciew-,îng a piece, aiid when
it .,tiaaks it àa li.atetd eîinu. it i, well to break

eui oeuasionally with cic haniiil while dipping
* dhu L., "liy tthe in>t, tî te, but iîust b o done very

.tl.Alttr scaliliné' t.x oiff the "I hy alîid Sait
hu Luid, using about ane tebliaspuoonù o! s.lt to a

p.il of uulk. L'ut thist eurd mn a cool place.
" The next mornîîg iake a enîr<i mii the saine man-

ier Cut the first curd moto ialf jouit picces, tur I
on some whcy ta softei it, and lut it sitand uîntil the
m-cond curd is salted, then mi.% the two eutirds thor-
.. ighly and put ito tiepress. I one hour turn the
iheueo over. At nglit turn gain. The next mori-

îng it wmil le rcady ta take out. To prevent ties
troubng clcese, cap them. Take a strip of thn
cloth an minh lo:nger than the circumiference of your

lceese, and about two iches broader than its depthî.
'ew the edges together, and gather each edge by
turing down once and whippiiig. Cut two round
pieces the size of the cheese. Tîhe first time yo
tur the cheese, put on the band and fastei tight.
Put one of the round picces un the top, and the other
on the bottom of the cheese, tuckmîg the edges un-
1er the band. The cloth will press to the clicese.
and tlie cannot gelt under it. In cool wcatheî inilk
morc than twelvo hours old eau be used." t

For the benefit of Western readers I will idd that
this lady'a apparatus for cheese-makni, v wîs.t ut a
wash-boiler, a long, thin wooden kife, a boop-a
peck measure with the bnttom taken out iiakes a
good hoop-and a prose madle in the tltowmg man-
ner : One end of a long polo is put throuigh a holo
mn a shed ; through tho fence wvill answer. A box
sets uider tho middlle of the pole, andi the cheeso
sots on the box. A few smxnall blocks 'jr bricks ara
placei on the cheese for the pole. to rest on, and a
pail of stones hangs on the other end ai tie pole.

Stable Floors.

Upon the proper arrangement of tb floors of
stables depenîdsîî mîuî of the comfort of the stock and
ecoiîoiny lin saving nianuire. Nothing is Moi > detri-
mental ta the health of farni animale than foul
carthen stable floors. They ara saturated with liquid
iniure, they are always damp; ait unicalthy mouldy
81m1ell constantly pervades them, and nillions of the
germns of possib poisonous fungoid growths ara
constantly inlialc<l. It ie no wonder that thora ara
i consequence constant blood disorders, or broun.
chial or ling diseases. lesides, the appearancu and
the comnfort of the amîitals are sacrictd, becanuso
cle-anuine is imîpoibe under the circumstaeices
We veiy early mii our exlerienco discovered this,
aid fur manly years w-re constantly experimentuig
to discover ti best stable tloor Thera ara two ai
which we can hardly determinc wvhich is the botter
One of these ls a double plank floor 'liie bottoir
plank is of hemloek-.whie is as gond as anly if kept
Iry, aisl t lie tcealest -tÀn feet long and two inches
tliî.k. if fur soiigle stills. This lower iloor being laid
is el l raturateil with ut gas-tar, and the ujpper
layer of plank, also of henmlock, wvhich, under t iese
circumstances, is dur , and which daes not bc.
come ro simooth or siypîery as oak or yellow pine,
and is tltrefore s..fer, are laid upnn it They are
tiret coated upon, the under sî,le with the tar, then
lami so that the joints are broken and finally firmly
,jiked down These planks should b 1 muehes

tlîick, and 7 feet long They formn the be of the

Fig. I.-Wooden Floor for Cow Houses'
stall, of which 2& feet ara occupied by the feed
trough, ant 4à feet give standing roo for the cow.
At the ends of this bcd or fluor of the stall is a de-
pression l, imchîes deep, irto which all the manure
draps or dnins. Tht inay be tmade of any width
that s desîrable. Wien thu stalls are single, two feet
is a siufficit width, with a sidawalk of one foot
wide. If the stalls are double, four feet give pletr
of roou. Figure 1 shows the profile of such a stal,
with the lengths of the various parts, and th- posi-
tion of the stanchion. and that of the cow. The
depresed nortion of the floor should be kept wel
coated with gas.tar, and sprinkled wiith sand wile
tte tar is hot. Tha tar is a great preservative of Lte
wood. S3ucli a floonr is qute impervious ta water,
and is equally as gond for a hog peu as for a cow sta-
ble. For horses, the floor should be laid with the
best white oak, hemlock bemng too soft to stand con-
tact vith the shoe-caulks.

The other floor is the conestone adt cement flor.
The floor bcing graded with a grntle slope or lialf an
imch ta a foot is paved with cobble.stoies solected for
evenness of size, and for thoir shape, which should
be that of an egg, vtli one broad and one ponted
end. The snaller end is .utd in the carth, and the
broader one uipperiost. They should he well ram-
ied down. and wiein the floor is laid, all lose sand
is ta be swept of f roin it. Figure 2 shows how the
floor for a double stali should be made. The spacces
are of the saine size as those in fig. 1. Tho finishing
of the surface te thus performed. One part of good
hydraîlc comnt, and seveni parts of sharp santi are
well mixed dry, and thon water is added sufficient ta

Fig, 2 -Cobble-Stone Pavement for Cow Houses.
nakt a thin iortar This is <utickly spread aover the
paved fluoi, and wo iketd into go spaces between the
stoies jwith an old stif' corn broom. it is laid on
thiuk enougi to fil the spaces evenly, and with the
brumn a fair smooth surface is formed. through whicli
only the tops of the stones ara secen. A thin wash
of pure ceient is spread aver the whole, and it is
leit ta dry. The iiext day a coattng of hot gas-tar is
laid upon it until nu more us absorbed, and fin sand
scattered upon it. Thon we have a floor which will
last indiefinitely, if only cane has been taon to make
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a solid foundation, and ta ram tho stones down
soldly. It is entircly rat proof, dry, and thora.
fore healthful. Thii floor is also pig proof, and uit.
able for hog pens which have nothng bencath thom
but the ground. It is obvious that this paved sur.
face is soleIy a ground floor, and cannot bc used over
a cellar.-4Amencandtgriculturist.

Box Stalls for Cows.

P'cople who remember how hcir fathors used ta tio
up oxen and cows in stanchions, and who have seen
the instruments of bovine torture banished at the
dictatcs of hunuanity and thoîr placces supplicd with
chatr are o a dcgrco excusabla for thiîning that
our present stable arrangements ara all tha most
tntlernanly ox or Mîost fantidious cow eould desiro;
bit thos wlo stop and tbînk a moment wulleao that
thora is chai i for further improvement, in fact that
the present 1,ractica of tying up cattia doce not mot
the requirements at all.

Cattle are natu:-aly among the most cleanly of
animale, fastidius as ta thoir food, dnnk and Icu]
nige. They nover seek of thair own accord a mud.
ho o ta lie or ta walow in. Their toilets ara mado
with their tangues, with which they removo
îunpuritics, comb thoir hait, allay irritations of tho

skin, and perform other offices. Whcn they lie down
w.aey naturally apread themselves over considerable
ground ; when thoy get up they want room to do it
in. But whcn tied up by tho head, they ara com-
pelled to stand and lia mi manure and filth, they ara
unable ta reacli many parts of thoirbodies with their
tongues, they ara confned in ane position, can not
lie down with comfort or get up without violation.

These considérations suggest that cattle should not
b tied up at all, and wo ask our readeis who own
few or many cattle and especially cows, and who can
by any zeasonable amount of labor arrango it so as ta
giva each one an apartnent by herself im which she
can stand, lie, turn arohtnd and move about naturally,
ta do so and nota tho result.

it will surprise peoplo who thin:k that a cow don't
mind having their sides plastered over with nianuro
and filth ah winter, ta sec how acean she ivill keep
hersolf when sho bas a chance in a box stall.

Then in one a cow cannot hook or rob another;
she will not strain herself gotting wi or reaching for
food ; she can lie down naturally an i get up easily ;
cai ba fed ta botter advantage, m.kecd with Ices
trouble, and is botter off every wa. You iho
have barn roomu, try it and see.-Mirror ana Farmer

Washing Milk-Dishe8.

I wa, somewhat exercisedl in mmd ')y directions I
lately reai in a farmer's paper for washing dishes.
The writer bide us wash our milk-pans, etc., first
with boiling suds, thon rinse them in boiling water,
and thon "Iwipe them with a damp loth." She
says she cannot tell the reason, but she finds that if
tin things arc wiped with a perfectly dry cloth
" there is a stickiness loft behind which sooi becomues
a sourness." I think I can tell her the reason. It
is because the cheesy part of the milk bas been
scalded on the tmn, ant is only taken off (and but
partially thon, I an afraid) by tho cool, damp wiping
cloth. I think that most good housekeepers piefe,
ta wash the milk-pans firet in water below secalding
heat. It is very common in good dairies to wash
theni first in cold water (which doces not remove tl
crean), thon in bot sus (w hii docesI, then in a clear
bot watei rinsa, wiping or setting them in the hut
sun. Since reading the article referred ta, I have
tried it many timen, and have never found that the
cleanest and driest of wipinîg-cloths let any stieki-
nes behind ; but I nover wash dishes in scalding
water. I sec peoplo pile thoir dirty dishes into the
dish.pan and pour boiling water over them, and I
feel sure there vill be sane " stickiness left behind."
Warm water, but below the scalding heat, is best,
unless your dishes are soiled principally by fat and
butter. Everything but grease scalds on instead of
off.-Agriculuurise.

The Rural Neio Yorker mentions an individual who
puts dowvuhis NViritcr'i mile the ane as soa poopla
pay id vogotables, etc. Ho bottles a loto! milk in thx
Fall, heats then ta the boihng point, thon corks the
bottles and cavers the corks wit wax.

REMARRAnLE BirrER YIELD.-T/e Lir &ock
Journal is informed by a lady in North Buffalo, N.
Y., that a heifer coming in when 22 monthe old made
335 pounds of butter in 11 months-or ae pound
par day. If tis statement is tine, this is, all things
considered, the mas; remaritable yield wo have ever
known reported.


