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Thie acex: mitin profit which arliseth froni the
l)iry is chevse, of wlich thore be divers kinds,
as new nîiillk or mncrrow-iiiilk elhcese, nttle clicese,
floaten mnilk cliceso, aud cddish or afier-math
eheese, ail whioiî liave their severai orderings or
compositions, yet, first 1 will show you how to
(ider vour choeclep, batg, or

RENNE'!,
whiâh is the iiost principal thing, -thecwîthi
cheese is Comnpouindod, and giveth perfect taste
tinto th.- saine. Theu Itennet, %vhich is the sto-
îîmaoh biîg of' a young stokling caU' whicli nover
tastocî other fond tlian mîilk, %whore the curd Iieth
tundigostodl. Of ilhose bags voit simall ia flic be-
ginîhiag1f of' the 3'oar provide yourseif gonud store,
and first open tho bag and aund pour out info a
cloa vesse] the curd and thiel, substance thiercof ;
but the rest whvli is not eurtilcd you shall put
away; then 01)0en the curd and pieck out oi it ail
iitnenr of motos, grass or fill gotten iuta the
sanie; thon washi the curd la ,so mnany cold waters,
tilt it bo as white and clean froin ail sort ofi abats
as is possible ; thonl iay it 011 a dleanl Cioth tiîat
tho -a'ter nay drain frona it, wlîioh donc lay it lu
unothor dry vesse], thon take a hauidftil or two of
sait, and rub thc curd thercwith cxceediiy;
thon take your bag and wvash it also la divers colil
w,ýaters tiit it bc very clean, and then put tb-o curd
and sait up into, the bag, the baà heing aiso wel
rubbed withiu îvith sait; and so put it up, and
8aIt tlîe outside over, and close up the pot close,
and keep thora so a full year boforcou use thomn.
For touching the hanging of theni up in chiniaey
corners (as coarse lîousowivcs do) it is sluttishi,
nauglit, and titiuholesorne ; and the usiag ofy3our
ronct, whilst it is ne.w, miakos your choese hcavy
and prove holiow. Mien your renîlet is lit ta bo
used, you shall season it aflor this fatshion; you
shahl take the bag you inter1d to, use, and openinig
il, put the curd iuta, a stone niortar or bowl, and
,with a woodca pestie or rolling pin beat it ex-
cecdlingly; then put ta it the yolks of two or thrc
cggs, and ball a plat oi the thickest and swcetest
creami you ean skiin from your milk, v<ith a penny-
worth of safl'ron, finely dried sud beaten to a
î>ovder, together with a littie claves aud mate,
anud stir them, ail passing well togethor, tii! they
seem as one substance, and theu, put it up in the

bag 8gain ; theil you shahl imake a strong brillc of'
wîîtcr a~nd sait, anda iii the saine youi shall boit a
lîandftîl ofasîfrage, and thon Nvhien it is cold, clear
it iiit> a cleasi carthen vessol; tîcr tiîkc out of'
tho ba- liaU' a dozeon spoonfuls of the former
curd and mix it witlî the brine, thon clo.sing the
bag up again close, hang it within the brille, and
so koopl your rennot a fortiglit hoiore you use it,
and inl this maanner dress ail yonî' bags so as youi
îia ever have ono rendy aller auiother, andi the
youngest a fortniglît (Ad evcr, at the lcast, for
that wil! inlake the yezriingij, quiek and sharp, su
that, four spoonfuis thereof 'vill suffice for the
gthering and seasoniug ofint lcast tweive gallons

ofniik, and this is the choicest and best yearaing
which n possibiy be mnade by nny housewiib.

In conforiiiity to my promise o ai 3tinuing th(!
cxtracts froni Ih rcway to geL Woa.zith,, i
tiow put youi in possession of the IlchoiccsV"
mecthod of' preparing the rennet in vogue in the
I 7th cenitury, aîîd prosuine that Nvith perhaps the
exception aof the infusion ofi herbs, it will tacet
thie approbation of the hest Ilhousewivee' of even
this advanced tige, in which we plume ourselves
on knowving so muohi more than our forofathers did.
With the soiitary reimark, that I have takon the
liberty of modernising- "lMaster Gervase Mark-
hian's" spelling in order to, faicilitate the printing,
I will defcr to .- Liture numtber the description of
the inethod of naulhcturing chooese recumition-
<led i l, "The Way ta get Rich," by that worthy
author.

Yours, &c., RU$TICUS.

To the Editor of the AGRICULTURAL JOURNAL.

Sza,--Aiughb î do not beliove that we are
in a situation to compote with aur neighbours ia
the por< lino, I do believe that, were a good va-
riety of pigs introduced in the interior, pigs might
be profltably raised, flere, we raise pigs merely
for the pork; in the United States ai is turned Lu
accoutit. 1 see by an American newspaper that
it la cstimated that 1,600,000 hogs werc slaught-
cred ln the valley of' the Missisippi last year;
that the bristies were worth 30,000 dollars, ami
that eleven millions of pounds of lard froina thoera
la caiculated ta have boca run into lard oïl. It is
said that tlae lard ol la now incorporated, 65 Lu,
70 per cent, 'with that of the olive. This is cer-
t4al>' carrying: on a wholesale business.
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