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inhabitants of citi s, Towns and Yillages, it shall be !
Jawlul tor Municipalities to take and hold sbares in
the Capital S ock of the Company, to ruch - xtenv
o3 th'y may severally duly determine: DIrovided, |
that inno case tho amount held shall
;hatn.rcs to eviry one hundred eouls of the popu
ation

XVIIL. The Company shall f urnish the Bureau of
Agriculture with a copy of each yesrly report and |
statem ‘0t of acconuts, und shall at «ll times afford
any further infor nition ag to thesiate ot the aflairs
of the Comp.ny which may be required by the La-
gislature or the Government,

XIX The inlerpretation Act shall apply to this
Act, aud this Act shall be deemed o Pubuc Act.

— 010 P 0P (B LSt 0te——
MARING CHEESE FROM A ?,EW COWS.

Except in the dairy districts, how seldom do we
meet with good cbeese on w farmer’s table; how of-
ten do we meet with none atall. And yet every
farme: keeps a few cows, sufli.ient at least to rup-
ply the famly, with butter through the year, and
there is no rcason why every one who keeps two or
three cows should not make good cheese enough for
bis own use. More laborindeed is required to make
a pound of cheese from asmall dairy than for a
large one, but thisis no excuse for not makiog it.
gince the same is true, to a certain extent at Jeast,
in regard to butter.

Some of our readers who make an hundred pound
cheese eve vy morning, will be ine ined to smile at the
following directions ; but nevertheless, we can as-
sure them that we have eaten the best of cheese
made in thisway. There are probably many b-tter
methods, and ii our resders know of any we should
be thauklul to hear from them

The diffzrence between making cheese from a smal
and from u larg: dairy consists priucipally in this
Ina !4z daicy the curd 18 made into achee ¢ every
day, wile 1 the small dairy the cutd —obtained
precisely us i the large dairy—is slightly pressud
and laid by in a coul place tila sufficient quantity
is obtained for making a cheese as large as desired

The night’s milk should be kept as cool as possi
ble. and the next morning placed ina tub, together
with the moroing’s mitk ; and the whole, by adding
a purtion of beated milk, raized to about 90 Fabr.
The rennet is then added, the mitk well stirred, and
afterwards let alone till the curd is well come. Tbe
time thi: occupies varies from fifteen minutes to two
hours, according to the amount of rennet, t:mpera-
tare &c.—the warmer it i3 put together, and the
more renuet there is added, the quicker will the
chevse come.  As a general role thelonger it isin
coming, the tenderer and sweeter will be the curd.
We shou d seldom desire it to come sooner than 4V
mivutes after the rennet is added.

When the curd is come, it is broken quite fine either
by haud, or by a curd breaker, which culs i, iato
very small pieces. After thisitis allowed to stand and
gattle. >ome persons at this stage raize the temperattre
of the whey avd curd up to 95 or 100. Thisiscal-
led *scaiding.” The practice has its advanlages,
and disadvantages. If the milk is warm enough
when the rennet is added, it way be dispensed with §
if tov cord ; it may be required. lf it is desired to
gell the cheese  when a moath or six weeks old high
gealding is indispensable, but in making good checse
for home nse, we should scald very little ifat all.

The curd is easily sepa.ated from the whey by

throwing the weole intow sieve oron to a cheuse

cloth. Thecurd is then placed ina strong cloth, and
well pressed to remove as much of the whev as pos-
sible. This is very importaut. It is then ylaced ina
cool place, and the operation repeated daily,—or

oxceed five | every other day if the mitk will' keep sweet, a3 it

will'ina cool cellar in the fall.

When sufficient curd iz obtained in this way to
maken cheese of the desired  size. it is nll mixed to-
gether, brokn quite fine, and -nlted It must the
be presscd for o few hours; a clean dry cloth put
around it, invetted and pressed weain.  Ab first it
ehoutd not have tov heavy a pressure put oa it, but
it cannot be pressed too dry It should have dry
cloths put round it and kept under the press till it
does not wet them. Many will object to so much
pressure, but we speak from cxperience and with
much coufidence on this point. Less sculding, aod
more pressure would, in our opinion, add greatly to
the real value, and cheese-like flavor ; though per-
haps not to the buttery appraravce aud ealeable
qualities of most Awericsn cheese.

When the cheese is takea from the press it should
have s little salt put cn it,and be kept in the daicy,
or other cool moist place for a few dnys. It may
then be iaken intoa dry room, when for the
first week or two it must be tarued every day, or the
side next the floor will mould. The room should be
well vontilated und nearly dark.—Country Gentle
man.,
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ABOUT GRINDSTONES.

The following is from a correspond:nt of ihe Pro-
gressive Farmer.  As the period of barv.s, basap-
proached, it furvishes a hiod from which many
farmers may profit:

Ispeak without fear ot contradiction, when I say
that more than one million dollars have been lost by
the farmers in the United States, during the last balf
century, by their poor economy in the use of grind-
stones. Mauy o farmer, by using a poor grindstone
losesenough in one season to buy a good one. But
one farwer who is very much afraid of book farm-
inz, aud never read an agricultural paper in his life
steps foward and inquires how he has lost anything
by grindstones 2 He says he uces the same one Now
tha his father gave to him fifteen years ago—and
then it was quitean old one— therefore he thinks he
has heen qu.te siving in that live of business Per-
haps it would be uscless to try to convince him of bis
loss, for some men are wise in their own conceit,
therefore there is but little bopes ot improving them,
Any farmer of common feuse, Who has ciphered
throngh ~ mple mu'tiplicativn.can tell very near how
imuch he loses every year by using a poor grisdstone.

We wili suppose that the work can be done one-
third quicker ou & guod stone than oa a poor one:
we next suppose that the time sp:ot by a turmer and
bis bired man in grinding tools du ing the year,
amounts to twelve days ¢ then, it oue-third of  this
could be saved by using a good stone, here is a less
of four days. Thesefour duys work, toge her with
board, cannot be less than four d llars, wnich would
buy a stone of th first quslity and  ail irs fixtures.
But the loss of time occasioned by grinding on poor
ston. s is far from being all the lo-ges that arises from
the use of such stoses. ‘The tools cannot be ground
near as well, therefore the workman cannot performn
as mach la or or do it as well, asif the tools had
been properly ground. Ininy opinion many a farm-
er iu t iscountry loas from two to five dvilus every
year by using a puor grindstone,




