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been quite celebrated for ber skill, in the manu. or atteîpt to kccp out the flics; butin flot, sul-
facture of butter and cheese, became so con- try days, openor chccse room doors, and win. For the bes
vinced of the importance of the improvement dcws, and givc thcm air. Cool, dry winds, blow-
that had been made, that she applied to one of ing directly upon thcm, will crack Uecheese.- TI
the first dairy-men, and obtained permission to 'le reserveir fer tc wlîcv, or anydng that Bes
work, for a length of time, in his dairy-roonî, mig t have a rcn to charge the atinosphcrc
that she might become acquainted with his pro- with impnrity, should liept at a distnce ;-4
cees for naking, and management of chcese ;- and the roor, when tic nîilk stands ovcr night,
and we have often heard ber declare, that after well ventilatcd. We kcep a genial warmîh
her apprenticeship, she could malke more, and in our sprinif and feu ; aud iidccd,
better cheese, from skin-milk, tian she could in some of th? coldest, daînp Jays, iii ntid-sum- Se
bcofore, frem new. mer-, have fire, and thercby greaily accelerate TI

This improement consista in coag-ulating thac the ripeninry proccsz. My soni corniiienccd fles
rnilk, at a lewr temperature, thaî t'rnîcrly ; making chocee, th e f15'l cf Apri, hast ; and ho. S
flot pressing so biard, and storing in a warni, fore Augui, badl t1rce tons inii narket, whichi T]
damp, rather than a cold dry root, as beforc, i.migit d ave passed r old cheese ro old did

A few ydars since, a procured fgom Etmoraim they wppcar.i
Pcrkins, Esq., (one of the tinest clese moakers Thte aboya, wc concive to di rhc plaiunest Fr the be
in tbe above district, at that time,) tbe followiîig directions cvr laid bcfarc the public, for cthcs- Se
accmunt of bis procesn. Speaking of ncy o e a

prove ent f whch, ie sys: a n , the om whe n ther m istn dsve r n viht,

Sdairy-vnen bccoina covinced tat thc ripening Be
This lias been donc by using Icas lieat, and precs , bears a strong rscmblancc to frmcn- c

sorne as snli; the chcsc made sort, and is kept tation i vege table matter, it beco es evident
t'rom sprcading and cracking, by swamhing._ that Mr. Perkins is correct in ail bis conclu- T.
The milk, in warrn wetber, is & set,' con8idcra- amena. In reatl te thxe quantîty of clîcese
bly below tbc warmth of milk directly fron the which a cow wihl male, in a season, li laya it,
caw ; the rennet must bc frac front teint, and . at froua thrce te four fndred pounds ; wbrcas For the bes
made in sucb quantities, as to last several w-acta by the old prccLEs, wc kntow it requirca goed St
-that ils powcr can bc rchied upon te fctch tîte cows, tD avcragc, frein two uiid a baîf, te tlîrce T
clîcese in three quartera of ai hour, or certain. bundred potinds. Bei
]y ini an heur, te be ready for breaking, up ;_ The advantagca to bc gaiiîcd hy Ibhis pro-ecs, Sa
wbicls is te be donc by bande, fromn tbe bottent aie, firsi, ail increase iii the quvntitýy of chccse T
te the top of tbe tub; or witb an utensil, madle made front a givela quaiiticy ef milit, ef ncarly Be
of brasa wire, with a sharp rît, (like a sieve,) one-tiird. Secondly, it is a aaviug of oeahait
in squares of haIt an inch, with two higb bala, rthe tinte requircd to prepare it fi;r mtarket ; andT
crossing eacb erber at the top, and higber thian lastly, a bettcr airticlec is produccd, Nvhicb cen-T
the top erthre tube or vat. It is then heft tiI] the sequeatly bcara a better price, and commanda
whey risea and the curd setties; tben begin te a more rcady sale, than checte made according For the hae
dip off; and of tîte firat, put soe over the fire, Le the old proccss. We hopie evcry dairy-matn Sand as soon as niay be, gradually norease the and tvomnan will censider ibis as wortby of a Twarmth efthe tub, werkîng off the wlîay, mak. lfair trird ; ad ive will .18sur'e then thiat se far Being fine the curd, se tbat the wbey liu as green as wa hava kiiewn it rcduced te practice, it bias
an appearanca as possible ; the greener the 1given cadire satisfaction.T
whey, the rîcher the cbccse. For the last hiaîfT
heur wc bave the wbcy at bleeçtbcat, iii tbe tub), Be
snd this is called the sa'alding proecs; wbich, SoAP-,Ouns ON CABnnAGEs.-I bel leve it
if al werks well, the curd is raady te hc dipped will bc a tlianliless piece of service for one TJ

iet the checse.basket, in about tve battra front gardener te teach anether how te grow
the settilîg ; it is thon made as fine, and clear cabbages and caulithowers ; yet as tliose

of bey a ma b, ad s rad tereeiv .cropa cf vegetables have failed thia sea- Fer the ha
the sait, which aheuld be twe pounids, fine and 1 son, in variemîs parts cf the country, tîtoS
dry, toe ibîndred pounda cf curd, miade 50' following, notice may h)orhapa be cf use Te'

c Se

dry that litile cf the sait can pasa off %v'itb the îto u ot,,r edý. Weee ca)whey, ini pressing. Sente sdd celd whcv, ori to ur coae ee s.d Wereverly cab-watcr, before it is dipped into thte basket; but sudacs have heeuloeod have gtifully, ca-Stbis we tiitî makes thte ebeese poreus andbge an cuifo rsbvgrnlu-
spengy. If it gees te the press with its warrnth, riantly. I bave made several enquiries cf Be
except wlîat is lest by breaking up anid saltillg, others whc have used then and ini ne one
it closes botter, is more souud Ound elastic, antd instance have I heard cf a failure avherc
the flaveur improvcd. soap,-s-tds bave been applied. I inteîîd te Be

IlWe choose te bave aur clîcese made se softt ry then avec buoocohi, te sec if they will
as te need swaUsing, tbe first day; and if' the prevent theni front clubbinig. Others may Il
weatber he bot and tbe cheese large, titis sbould do se likewise, and nae kîîewn tîte resultp. Be
bc done as seen as tlîay came front the press,-~ XVether tîte alkali in the wator lias pro-
with chîeap, cotton chetb, stained witb annat ta, vented the encmy frow dcs/reying the
and rubbed over witb lard. Sosie case thern roots, or gtvei flic reets more vicrournt e

enieyoeand ]et thent remnain umatil tbcy go sist the attaok, I do neot tnew ; tto-e FDoMtete market; and if made se sort as net te break, tbing- le certain-where such. matter lias
thîey may bc kept any hcngth cf tinte, witiîout henaÈ id L a rdcdtsenetbn-r
danger fresi flies. ici alid eut Ia tbiucete mays baleae.

IlSoft cheesa ripons, and matures ntmîcb seon- ialrst.1thncoags ayaka
er than that which is made dry and liard ; thie hesson fretn this, aîad save tîtat whichi weuld i
latter wihh dry sooner; but rnaturing, and drying, nors hirlnusin rp ori sa'
are, or may ha, very different. Cheese will pity te see a pool of filthy wvater poil uting theB
sbrink in weigbt, as much again, in Octeber as nighbourhood witb its stench, wbihe withiîîi a
it will in Auguat; yet it will ripen, and mature, féew' yards of it, the vegretables of a gardonr
tbree te oe in Auguar, that it will in Octoher are dyingr cf start-ation.-[P. Alaoccenzie inBand November. thte Gardenner's (Chroni.-le.

"6Many suppose thsat large cheese, require ____________

more time te ripen and mature, than amaîl enes; 1but wtt think flot, la net the ripen ceing procs S 'ATTLE SHOWV AND FAIR B
of a chemnical. nature, and rather acceherated O F T FI E
thon retarded by increase et qusntity ? Such isGnnqu Agi lt al oceyr
the case witb tire-iasa of tbe brewer, the baker, i1
and distiller, in thoir aè-mical operatiens. A TO BE HELD AT Feor the lpound cbeeze, made te plèâàie a chîhd, wil Si GAAOQE OT!OCOE, 83
dr y up, and neyer have maturity, or taste. A NO U IT COBR183

"1The coleuring matter, if anýýjbsoulA be, cf LIS T 0 F P RE M I UM S
annatto, dissahvod in pure, streng ýe,; best if £ .D.
rmade ofpearlash, or saheratus. A spopnrul orOATTLE
twe, is suficiant te celer the mille for 4 large Fo te t't ul.. .....
chîcese. The outsidc is paiîîrcd soon rfic it teBs n '....
contes fron thie pres, îvith tlie saite, befoe it is îuuoond best,. .......... O0 15 (J
rulbad %viti lard. XVo, île îlot darîten thc rElian, e Iiril hîcst,. ............. 15 0J

t Cow,... à. .

coud best .
iird best,. ......
t two year old lleifet or
Steer .... , ........
cond best,..........
hird best,...........
t one year old,... 1
cond best,,. .
hird best,. i ..
t Calf of 184,....
cond,.... ........ .
hird best,..........,.

HOR SE S.

st Stallion,...........
cond best,...........
hird best,............
st breeding Mare with
oit by her side, ......
econd best...........
hird best..... ......

S Ht E E P.
st Ram,..............
econd best,...........
hird best, ... .... ....
st Pen of six Ewes,....
econd best,..........
hird best,. .. . . ... . ...
st Pen of six Lambs,..
econd best..........
hird best,..........

S W I N E.

st Boar,..............
econd best,...........
hird best' ...........
st breeding Sow,......
econd best,...........
hird best,............
st pair Spring Pigs,.
econd best,..........
hird best,........ ...

C R OP s .

0 10
0 à
0 15
0 10
0 5
0 15
0 10
() à

st two acres of Wlcat,. 1 0
econd best,........... 0 15
hird best,............ 0 10
st two acres of Oats,... 0 15
econd best ........... 0 10
hird best ............ 0 5
st two acres of arley, 0 15
econd best,........... 0 10
hird best,............ 0 5
st half acre of Potatoes,. 1 0
,econd best,........... 0 15
hird best,............ 0 10

est half acre of Turnips, 1 0
econd best,........... 0 15

Third best,............ 0 10
STIO MANUFACTU

est 20 yards of Cloth,.. .
econd best,...........
'hird best,............
est 20 yards of Flannel,.
econd best,...........

Third best,. ... . ... ...
est six pair of Soc.ks,.. .
Second test,...........
Third best,............
est 20 lbs. of Butter,....
Second best, ...........
Third best,............
est 20 lbs. of Cheese,...
Second best, ...........
'hiird best, ............

R E S.

0 15
0 10
0 5
0 10
0 7
0 5
0 7
0 5
0 2
0 10
0 7
0 5
O 10
0 70o5

LOUGHING MATC H.

est,..................
Second best,...........

hird 'st'............
Fourth best,...........
Fifth best,.............(
Sixth best,. ............

J. LEWIS MACDONALD,
Secretary.

1 10
15

1015
) 10
0>5


