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:f a patent press is useyd this plan is unneces. | in its place. T)lcqspfinkle on the heapa few
sary ; but the oM’ strdw straining precess | pails of water, fmote’ of'{ess abundantly, ac.
will beat the patent preas twice over in acording as to whether you desire the second
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day's work, and I think it will get out more
juice or value, from a certain quantity of
iruit. The patent press, however, is very ]
,convenient and cleanly, and will do well on
a small scale. ‘
For the s.raw strainer plan maxe a frame
3 feet squarg, of 2 by 6 in. plank,set on edge,
and firmly dove-tailed together at the corners
and strengthened by angle picces. This is
the mou'd to contaan the pumice and straw.
Next, construct out of heavy 10 by 10 timber

run better or otherwise. Allow this water
to remain steeping for twenty minutes; then
press agam as hefore, and that lot is done,
Before watering, and whilst the press is
down the tirst time, many people cut with a
hay kwfe all round the heap, shearing off
that part that Lulges out, and is found to
contain juice; and this is added to the follow. |
ing lot, placed en the top before squeezing it. )
I have scen the hay kuife used before the last
pressing with good effect ; in fact, I prefer it

a rowyn frame 4 by 6, with cross sills; but | to usming it the first time. By repeating the
the top picce through which the screw passes | above process, a great number of barrels of
nust be so strong that the pressure of the ! cider can be cheaply made, and the pumice is
scrow will not bend or break 1. It must bejevcellunt as feed for cows; but they muat not
vqual to the pressure of at least nine tons, be allowed to eat it to eacess, or scrivas con-
and the side picces must b equally strong.  scquences will cetainly azise. :
Place this frame on a gosd foundation on the ! I'he straw aflords the best medim to allow |
ground, with a flooring of plavk undeineath the enit of the juice under pressure. The
1o keep all clean; fasten it 'well down by yuautity done can be incpreased to a mercan-
braces and othernise, so as no force applied 1 tule scaly, i there ate apples envugh in the
hy a horse at theend of the lever that moves | neighbourhood to keep the press going.  We
the screw, can stir it out of its bed; place on ! used to have every tenth barrel for toll as
the sills a doubld 2.inch plank floor £ Ly 4, ' payment for making up the apples, but that
‘and sloping a little towards the front, covered quantity would be hardly suflicient now,
" with light bonrds.  Next fasten all vound the | The erection of such a eider press woull cost

‘tutgide of this 4 by 4 plank a fillet, so as to
prevent the juice as it pours oat runmng
«away over the edge. (One.opening in this
.iillet or lodge axists, made more-couvenient
-and, tight by a-thin nouthpiece.
Dig & Fle in tho earth yndemeath this
mouthpicce, and ins tta tube or barrel to re-
. eeive the juice ; provide i second double
yiece of 2 jnch plank 3 by 3, woll nuled to-
gethor, with a strony block and ¢ross-picce
nailed on this to rcecive the point of the
swerew. There must Lo an iron-wasker or
ring 80 ettached to the screw paing that on
ity return upwards, afler pressing owt the
Jnice, it can spustam and carry up this plat-
sorm of plank, You arc now ready, to wark
Place strpw acrosg the moulding frame, so
as to project on sl fonr sides, the goints of
. he straw moctirgan the centres, wnd pro
Jecting whout half way all round, anq theu 6ili
inthe pumwe v th a mouden scpop shovel
until the mould 18 full ; then twin i the
cnds of the straw all round, and raise up the
miould. Shovel in more pumice, add more
Straw, and repgat the operatioy until you

)  have a pile of apples, punice and straw, four !

feet high, pulling up the mouldas you go on
Then begin and turn down the serew, and it
will of course des: end on the pumiice, carry-
ing the platform plank with it. It will soon
¢ me in contact with thie heap, and an cnor-
mous stream of ju'ee will quidkly fallow th
" jresswie. ROt the worew be freely worked
‘Rown, and the full prossurs be apjlied, and
if the screw be of safiiciont power and the
Jever sufficiently long, it will express almost

;:.]l‘the juice the pumice contains.  When no .

more juice runs, back up the'serew, and it
will carry up its upper platform of plank |
with it, the low:r one will of course remain‘

rabout 100, and wonld pay for atself the tirst
iyear m an apple country. The little patent
| presses answer well enough, but they are very
“elow, althboish whést corverient. There are
[ thited rollers to-he obtaimed that wiil crush
, the fruit well and fast,

When the cider is sct fermenting, no yeast
| of any kind is wanted ; Lbut the tunperature
tnust not be below 357 or above 60 . bifty
degrees will do well enough after fermenta-
tion hus commenced.  The cider must have
Iheen all e ghamed hefore setting 1t to fer-
i ment. .
' After formentation gumes the “racking”
“and sulphurous acid process, which 13 done
v the followtng mammer : The cashs mto
twhich rachimg is to be dons must e wetted |
with water op yuice, Ixat the time tor uaryg the:
wrd process apuss b detenomed by the
sweetness wanted to e deft mothe cader Asy
g ag timg point i3 decrded on s the tine
to stop fennentaten, |
Flour ol silphur must he sot «n o0 by
“eans of arag, and the fumnes xllowed te pass |
mto the bung-hole of the eash,

which st
Le thorcaglily Gled with thon, The roslt’
o thns combifslon will be that sulphuious:
acid gas will be' condensed on the insule of
the wet barrel.’ 'This mode of treating bar-
rds before tilling them wath cider, was fora
long time held a8 a profound séeret in a cer-
tan auder digtrict’ iil’])c\'oxishire, famous for.
! the excellent keeping propertics of its cider,
Tlrs, however, was sixty years ago. The
secret has long sinee become Public property.
After fermentation has thus been arrested, 4
the cnler slionld stilf he found to be losmg
1ty sweetnees, i€ must again be rached off nto
Barrels thag have-been treaterld as above te
sadplivrous acad g and tlas process is often
vepeated as snauy as ive or sy time.. Upon
Uiy Leing done seyveral times depends the
culer remainng swect aud yot sk, It will
never fartsour, and the process is very easily
performed. 1t ondy requires one sparc cmpty
harrel for any aiumber of full ones, as direetly
a bairel 35, emptiod:.into.one previously pre-

arerd; that immediately empticd, can again
pe tilled after being fumigated with a sul-
phur rag.

DEG IS,

- In screwing down the acrew, gard et be

takon that there is & spaket or indent, which

must be well greased, to receive the point
of the screw; also certain guides must be
used to keep the screw atrai and exactly
perpendicular. Practice will soon show the
necessity of huilding up the heap of pumice
alike on all sides; otherwise the gcrew will
baie a tendency to go to one.

No iron must touch the juice ac all where
firsf quality of cider is desired ; all sorts of
cumbinations are thercby produced, which
bave been condemned as fatal to the excel-
Ieuee of the quality or colour. o
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Our Receipt for Curing Meat.

Te one gallon of water--
Toke 17 1ha. of sall.
1 Ib. of sugar,
1 oz. of saltpatre
Y oz of potash.

In this ratio the pichle can be increased
to any quantity desired. Lot these be botled
together until all the dirt from the sugar
riges to the top and is skimmed off. Then
throw it mto a tub to coel, and when ¢oll,
pour it over your beef or potk,'to remain the
usual time, sdy four or five weeks, ' The

weat must he well woverpd, wath piuk{c, ‘and

shonld not he put down for as least swo days
after killing, daring which time it should be

slightly l.ap_rip,kled with powdered saltpetre,

o o f
which removes all the surface: blood,,.&e.,
leaving the meat fresh and clean, Somc
omit boiling the pickle, and tind it té'answer
well, though the operation of boiling purities
the pickle hy throwing off the dirt'always
to be found in salt and sugar.

1f this zeceipt is prop-orly tried, it will
nerer be abandoped.  There 1s none that
surpnss it, if so good. —Geraant n Lelegraph

- A RPIy ¢
Waterproof Boot Solcs.

£ hot tar is applied to hont solés, it will
ma'ze tham waterproof. Lot it be as hot ay
luather will bear without injury, applied with
a swab and drying in the tire, The gperation
may be repeated twa or three times during
whic winter if necessary. Tt'makes the sur-
face of the lqather quitehard, so that it wears
Jonger as well a8 kaeps the water out. Jt isa
good plan te provide boots for winter in suw-
‘mér, and prepare thé geles by tarring, a4
they will them become, before they are
wanted to wear; almost as firm as horn, and
wenr twice'as long as these .unprepared.
" 'Ten yearshrga T'met with a direction simi-
lar to the above, and with seme hesitation 1
conchuded to have it tried ou the seles of a
pair of lichl baots. By a picce of saper-
crogance, a pais, af thinsoled morocgo hoots
was tarred with the others, the asoles being
saturated and the seaming too, all round, 1n-
cluling the lower rim of the moreeeo all
woungd the soles,  As these boots are doing
service yeb,. sud: have hesn much used every
‘swmmer dnring 'the ten years, I'mention the
fact because it furiishes what I then wished
for, namely, a proof that the tar would not



