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ilhabitants oif citi s. Towns and Villages. it halIl be cloth. The curd is then placed in a strong cloth, and

lawiul for \unticipalities to take and hold sbares in weil pressed to renove as much of the we' a' Pos.
the Capital S ock of the Company, to suchi .:«ent Fible. This is very importaut. It is then placi'd -i a
as thy nay severally duly determaine: Provided, cool place, and lie operation repeae dasy,-or
that lin no case the anounti heltd shall exceed five every other day if the nilik vill keep sweet, as i

shares to erv ry one hundred Eouls of the popu vill in a cool cellar in the fail.

lation Wlen suflicient curd is obtained li this way to

XVII. The Company shatl furnish the Bureau or makea cheese of the desired size. iL is ail mixed to-

Agriculture wiih a copy of each ý early report andi gether, brok-n quite fine, and -ailted It must t

statem -nt o' acconuts, and- shall at ail times afford be presa d fora few hours; a clean dry cloth put

aiy further infor ivitiona as to the s.ite of th" aifairs niroundt., inveti ted and pressed agsun. At 1ht it

of the Con) .ny which m-%y be requircd bj the Li- shoultd not have too heavy a pre'ssure put on iL, but

gislitre or the Governnent. it cannot be prei-ed too dry It siouik have dry

XIX Thc inierpretation Act ball apply to this cloths put round it ani kept under the press tilt il

Act, and this Aci shalIl be deemned a Pubne Aut. dues not wet theim. Many will object to so mi.ch
pressure, but we speak fron experience ant wiih

much confidence un this point. Less scaldinîg, and

MAKING CHEESE PROM A 13W COWS. more pres4ure wouid, lu our opinion, addi greatly to
the reai value, and eiteese-like ilvor ; though per-

Except in the dairy districts, how seldom do we hapi not to the buttery appearauce antid saleable

meet with good elîecse on a farmer's table; how or- qualities of most American cheese.
liten do we ineet with none at ail. And yet every When the cheese is taken fron the press it should

farmet keeps a few cows, sufli .lent at leas-t to tsUp- have a little sai put en it, and ba kept in the dairy,

ply the fami ly. with butter through the year, and or other cool moistL place ror a few days. It may
there is nu r(ason why every one who keeps two or then be taken into a dry room, when for the
three covs shoald not make good cheese enougi for first week or two it mutst bu trnetid every day, or the

bis own tuse. Moi e labor indeed is required to make side next. the floor wili inould. The room should be

a pound of cheese froma a stail dairy than for a well ventilated and nearly dark.-COuitry Genitle-
large one, but this is no excuse for ntot nakug it. a.
since the sane is truc, to a certain extent at least,
in regard to butter.

Sone of our readers who mike an hundred potnd
chi est ev, ry mori nhg, will bc inc ined to ufile at the
followinig directions; but ievertleless, we can as-
sure thetm that we hîve eaten the b=st or cheese
made in this way. There are probably nany b.tter
methods, and if our readers know of any we should
be thaukiut to hear fromu thein

The difference betwecn makhng checese from a stnal
and fron ta largt dairy consists principally in this
In a !-.g dairy the curd is tade into a chee e every
day, w Iade ta the suali dairy the etid- obt.tined
precisely as ln the large daiy-is slightly presad
and laid by ta a cool pljce ti 1 a suflicitnt quantity
is obtaitned for makitg a cheese as large as desired

The night's milk should be kept as cool as possi
ble, and the next morning placed in a tub, together

pith the morning'es tmilk ; and the whole, by adding
a pLrtiotn of eaited nillk, raind to about 90 Fabr.
The rennet is then added, the miuk welt stirred, and
aftervards let alone tilt tite curd is well cotme. The
time thi occupies varies frotm fifteen minutes to two
bours, according to the amount of rennet, t-mpera-
ture &c.-tle warmer it is put together. and the
more rennet there is added, the quicker will the
cheese cone. As a general r-le the longer it is in
coming, the tenderer and sweeter will b the curd.
We shuu d seldom desire it to come sooner than 40
minutes after the rennet is added.

When the curd iscome, it is broken quite fine cither
by hand, or by a card breaker, which cuts it, inito
very stmall pieces. After this it is allo wed to itand and
settle. zome persons at this stage raie the temiperature
of the whley and curd up to 9- or 100. This is cal-
led "scuaiding." The practice has its advantages,
and disadvantages. If the nilk is wartm enougli
wben the rennuet is added. it mîay bc (lispeitsedi with ;
if too col ; it may bu required. If it is desiretd to
sell the Cheese when a mo.th or six weeks old ligh
scalding is indispensable, but in rmatking good chetse
for houme use. we should scald very litte if at ail.

Thc curd is easily sept.ated 1 rou the whey by
throwing the Whole into a sieve or un to a chCse

ABOUT GRINDSTONES.

The following is frot a carresponîdnt of the No-

gressive l4nri)er. As the period of harv, a, bas ap-

proached, it furnishes a hint from which many

fariners may profit:
I speak without fear of contradiction, when I say

that more thian one million dollars have bwen lost by
the farmers in the United States, during the last half
century, by their poor economty la the use of grind-
stones. iatny a fariner, hy-using a poor grindstone
loses enouglh in one seuson to buy a giood one. But
one faruter who is very inuch afraid of book farm-
inz, aid never read an agricultural paper lu bis life
steps foward and inquires how lie bas lost anything
by grindstoties ? 1e says lie uses the same one now
hiat lits father gave to hun fifteen years ago-and
then it vas quite an old one- therefore le tiîks he
has been qu.te siving in that ioe of busintess Per-
haps it would be useless to try to convince hita of bis
loss, for some men are wise in their own conceit,
therefote there is but little bopes of improving them.
Any farmer of commoun sense, who lias ciplered
througli iple mu'tlllication.can tell very nacr low
much lie luses cvery year by using a poor gritidstone.

We wili suppose that the work can be donc one-
third quickt r ou a good stone than on a poor one:
we nlext suppose that the time ep!nt by a 1 armer and
bis hired ian in grinding tools du log the year,
amountts to twelve days : then, it one-tbird .01 this
could be saved by usiag a good Stone, here is a loss
of four das. These four days vork, toge ber with
board, cannut be lezs than four 1 >lars, wnich would
buy a itone of th first quality and ail lis fixtures.
But the loss of tine occasiontd by grinding on poor
ston s is far from being ail the lo-ses fht arises frotm
the use of such stoues. .'ite tools cannot be grouni
tear as weil, therefore the workman cannot perform
as pruch la or or udo it as Well, as if the tools had
beenc properly ground. In my opimion miany a larm-
er i ti Lis country losis frota two to tive doulais every
ycar by using a poor grindtone.


