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The September and October numbers of the
lftievaor have lately reached us, and we are

delighted to see that the exalted character which
the late Judge Buell aud Willis Gaylord had
arned for this journal, is fuily sustained by its

present conductor. Through some mistake or
ether of the publisher, we have not been in the
regular receipt ot the Cultivutor the present year;
and our readers who were fornerly subscribers tu
that excellent work, have doubtless.experienced a!
loss, as well as ourselves, in not having the plca-
mure of perusing the cream whieh we mnight have
gathered from our able contemporary. Without
further dilauing upon the niert of the magazine
before us, we would, for the information of our
readers, extract a few articles vhich we trust
will be read with interest.

Deep Ploughing.-Dr. D. H. Robinson, of
Farmimg ton, Ontaro Co., N. Y., plougled a
piece of grass land late in the summer for wheat,
to the depth of nine or ten inches. This was
dhoroughly harrowed, with a light dressing of
well rotted manure, and the seed sown upon the
interted sod. The produet was thirty-five bush-
eIs per acre, on land where twenty are usually

is supposed by Mr. Norton to be, that a degret
of fermentation takes place,which being checkei
at a critical time, by the cucttng of the card, pre-
paratory to its being forned into cheese, is not
renewed after it cones fromx the presi ; tlius pre-
venting the defect of the cheese being hoven or
blown.

The curd is rapidly cut into pieces of not more
than a fourth of an inch square, widh a machine
invented by Albert Loomnis, Torringford, Ct.,
which Mr. N. prefers tu any curd-cutter lie lias
seen. After eing cut, the curd is put in a cieee
cloth, placed in wari vater,anîd <he temîperaûture
gradually raised by pourmig im water that is stli
warmer, til it reaches 105 degifes, by tIhe ther-
momneter. This does not scalid lie eurd, which
according 10 the practice of the best cheese-
makers it England and in this country, is, we
think, discountenanced. The curd is next cooled,
by adding cold water, to the tenperature of 88
degrees, when the whole of the water is drawn
fromn the vat, and the curd weighed, and salted
with the finest kind of table salt-four ounces of
sait to ten pounds of curd-and after being well
stirred is put in the press, where it remains
twenty-four hours, or a longer ihne, as is conve-
nient. as it takes no hurt by remaining forty-eight
hours. The curd is weighed immediately over
the tub, being drawn up by a pulley, and when
this is done, is again lowered into the tub, whers
it is salted.

aonsidered a heavy crop. Anotherskilful farier The cheeses are pressed into moulds, made of
Snds as much benefit from the mixture of the sub- sound blocks of oak timber, about twenty inches

long and ten inches square. They are sawed
aoil, that he considers a degded advanto"e would lengthwise through the middle, and eacl half is
result, so far as fali wheat is concerned, if six carved or worked out so as to give the general
inohes of the surface of his land were entirely shape of a pine apple-one lialf in each pari.
removed and carried off. Frot tlie cavity to the upper end of the block, a

groove is cut in each part, vhich, when the parts
Pine Apple Cheese.-Mr. Lewis M. Norton, are placed together, niakes a round channel of

of Goshen, was the first manufacturer of vhat is about two and c halif inches in diameter, for pass-
oalled pine-apple cheese, in America. He com- 1 iMg the curd into the mould. Vlhen the two
menced making this article in 1808. He had atiparts of the block are put together in such a man-

ner that thecavities match each other, and are
titis time no knowledge of the mode in which it strongly keyed it a fre, they form thenmould
received its peculiar form and qualities. He saw for pressing the curd. fie pressure is applied
sone which came fron England, and set himself by matins of a serew, 'ope.aîing on an uprighr,
to work to initate it. His first trial succeeded round piece or wood, wlich fits te channel in
o well that e as encouraged to persevere,andas it is fored down compresses

au elltui le as ncuraetitoperevrendthe curd in the mould. The presses are very
he has continued to progress, until at this time, compact and s-rong, and appear t0 nnswer tho
he lias so perfected tIhe whole process, fron the purpose velle He ias sty-eiglt ofîhein, and
" running up" of the curd, to the sole of the makes twenty-eight cleeses per day, weigîing
obeese, as to cntirely dittance ail competition. rwhen dried five poond whch. fshen te cheese

Mdr. Norton is titis yctr . the cuid front are raken fron the presmu , ld hey are vimmmedr anr
rinety cows, for ma]in gpi.ne nipp!e cleese. Tie thon piacet in nets and hung ia vaer of the
principal portion of this curd is bougit of hi- temperature of 130 degrees. This is to soften
neighbors, for which lie pays thein the sarne price the outside, that it may receive the desired im-
per pound that coiimmion iew wdik chee.e brings, pression frum the net, wliclh is done by taking
wlh:ch is five cenis tidis season ; so that Those then from the water while enveloped in the nets,
who seli him their curd, save alil the labor of placing themn in a framne and straining the nea
uressinig and curing their cheese, besideszaining tightly over them by means of screws. This

<is.oeecble fron the greater weight of the curd. indents the threads of the net Into the cheese in.
ITe curd is kept for twemty-f.'ur hours before such a manner as to give them the external ap-

au w made into cheese. The advantuge of this,ipearance of Ite fruit frot which they are named.


