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Ma1king Oheese frQm the Milk of a fow
cows.

IVilliam, B. .Jalnston. of 3liiii couinty, Oio, le-
aires simple condensed dlireçtio-is for mîahing clîtose
in a privato f.unily whcre sixteeîî gallons of' iilk are
obtalned daily.

)Wo shahl eceav'aur ta coinply wiflî the request,
though it may ho remnarkvd ini the otîtsci that ftizl di-
rections cannoi be emb.ract'd in a brie aîrticle. l'lie
Making aor good chocs(, depent, upai a akilfuil mnn

ipulatian aif thea milk ani curds, anil it is greatly
facilitated b y having i gootl dait'y or elîee-c.îakin-
nppaxatus. The aal-ll-siztvd vit inti licater or ?

R u l p h o ! U ic a w it s r e c e n t im p r o l'cn wn t. fo r

cqualizing and tIs(itig the licat tlîroîîgh lis' rnilk
elazn uds isne îi' l best that lins yet been invepiî-.

tel,. To e i alet qmality or' cheese, gooll rich
xnilk is rcquircd.a:nd d iring 1lho processao ai îîîaufdc-
taire, a slow evcn lieat shoulil be stiidied in condîîcting
aperations. Prestumiîg tlion that car carrespondent

il, ga a od 'tan iater. and tiîat the night's
and mornig'a mcal aof milk are addcd fagctlîer in thie
vat. we commience operations. Tite nîilk israiývd
graditaily ta ai tenîperatture of' SS (legreces. and i asur-
icient qufatity oi'reniiet put, in and minglcd i«itî thie
r flk te coagulate il ini about 40 minutes, Tite ren-
nAt should hîave been pret'ionsiy prepareul by soaklng
andi rubbing tlîrce street lictaltluy rennets in tîree gal.
Ions aof Nater, contaiaing sîulflcient sait to keep it fruit
tainting. The skins. afcer having beca rabbedl out
and soakcd for seranl days. may ho takezi ont ami
theo liquor straincd ni bottled. lts strcng-th shouli
then be testcd, and if gaoul ahi skiais have been iuscd.
ahbalf teacup or lmsawill ho enoughi ta curdie tlie
milk. The coagulation aif tlie milk liaving been per-
fcctcdl (whieh is deiermincd by lifting a portion ao'
the curd with the fingcr, %vlien it shald rcatdiy split
apart, showiîîg a decan fracture). then cut the curd
lflngthwiso ni again crosswise aof the rat. lexring il
In perpendicular colinins, say liaI' an inch thick. lit
the best dairy districts a .curdI-hnife. camposed afi'
gang aof long'thins blades, double edgcd and one-quar.
ter Iach apart ta usedl.

The curd is ilica left, i Test some twenty minutes.
or until it sotties andi thî whcy luffins ta lanDk ecear.
Tlicn a gcntle lieat is begua ta ho applieti. and the
curd very carei'ully lifteti and thé, coînianns braken
uvith the banda. Thuis part of t lie aperation siauli lie
donc rery gentli nd very carei'îliy. othenvise thle
oily particles wili bie worked off. The application aof
beat should bc vcry slow, and very litie manipula-
tion ia rcqaired in brcak'ing, beyand kceping thie curd
from packing nt the bottom ai' tlie vat. WVin the
mass indicatcs a temperature ai' 92 deg., siîut off thîe
beat aad ict tlie mass stand thirly minutes or maore,
occasionally gently lifting or siirring tlie curds to
kcep froin pa.ck-ing. At tlie expiration o? (liai lie
start the heat andi rise ta 95 <legs., the curd heiîîg
stirreti gently, as before, ta kecep from packing. It

inynow stand anollier thir( y minutes, with onlaccasional siirring, when lîcat is again applieti, and lic
m=s raised ta 100 deg. 'Na more Ieut, or nt lat
this is tho higbest point ta wlîich it slioulil bo raised.

.After standing an heaur ur more, if theo çurd docs net
barden nit, nar the wliey bcgia tu have a littlt acid

smeli, ant (h tcmýeaturc lias fallen, a little more
lieat may bc applîcti, but flot Io rai,ýc it above 100
deg. IVo shoniti remark that iii cooîish iveîLthcr a
clotli shouîld bc thrown ovc'r ILa -aat, w lien ts curd
is remaining ai rosit, tu. prvtt.i lav. fruail.sii
off.

Ta make a aide flaioartiitt.-' luc uiy îîe.îr
the close aof nhat la termcd ,co(jaîig in ti'tri,
shoulti have a uitile zCiti odeuîr. Il til asQiI lieh
drawn off, and the cuird if rigi wilt have tu ela!aîîo
foe], andi on taking a liandi'ul .intl c-imprc,-biti i,%% ail,
an apening tlie baud, readily 14ii agaîn in pieceo.
Seume dairymen try il, beiwccn.,thuir tccthi. and if tlie
curd aqucaks it is ia condition ta ivhcy off. Wliere a
vat is useti, the %çhcy heing tlrawu andI thu nt.tîr îe-

imoveifrom, under the rçatb thc crd la dranu ta unu
ena and. ivorkcd ovor, Ea as ta faciliate drainagc. tlics
vatalsobcingcanted up. Sixtecn wincgallons ofmals
,wcIl landlcd, will make àbout sixtcon paundas of
curd, andi afior it is warked ot; er wild prof erly drain-
cd, and coolod, say teo86 dcg., nice fine i,.'îft is trurked
rant the rateofai 2ý ponda to 100 fof caurd. Sainc s

3ponndsoai' altiolar 00 i'ctird .Aller Ilit'sali b
praperly incorporateti througi lie h urd, tý &3~ ai ue
ïlipped intoIthe lioop and put te presti. 17ut a- 1<
pounti cbemso a baop about 10incees in diaier
may beimsd., If iL ladeaireti ta avoa larger clicse,
a 15-inch hoop May.bo tairen, ind theocurds of to
days put togcther. Thu manner of' doinz Ibs is 38a

folIowa: Press the first day's. curd, unîd let it reninin
ii pre.til thI le following day, ii'lioît thie lisaop la 5slip-

Pest off and a tlin rinti frontî the 1î1,'per %ide of the~
clicese trimnîed o!' %vilh a ëharp kitite, tile cuigs oi'
the eheeso aise beisîg pareil ofF. Thli top is Ilion
scaritied i vtlî a for.k, andi the chese returnedt thle
lioop in ai cîcan clath. On tlula (lie îicw etrd is placcîl,
aud thie wvlolo put ta press. liti a couple aof Loeirs it
is talion froan tlie press, baîîdagcd und turiîcd, nîuil
ag-ain put ta press tl'al (ho followiag înorn'ing, w'lîcî it
is taken ta thte dry-raom andth le top and bottani aileti
itu whey butter.

Wliere tliere is no cQn'renicitt daii'y appVa.tua for

place si liv' pail ket(le upaîtan arcli or stove uni
have ai large ti!i vessel mad lin (lie shaîbe ot a tirs l)ail
to !;et. iii tIe ketie,so as ta ho surrounded iillu %raler.
A. portion ai' (ho milk la dippcd itîto tlie tlia v'ese

wlîicli shoiild aiways ho surrolindicil tli wt'wil
being lîcatc-d, and the millk raiscîtiI thei dc'sircl teai.
peraire by bc'tng returacti ba.ck-w'artl antd frstit
ii thîe tub. And sa iii lieating up the wliey andît curaI
(a a.raiumcr hciag thrawn over ilie tub) lie w'hoiy la
dippcd into tlie tn i'cssei, andti leu hack ag-ain ta (lie
tub, and tlie varions degrces oi' tcuîperatiire as dle-
scribcd, cfreciedl iin (bis maîîaer. h1lieu a tiub is îîseîl,
a rauck anti siak la ucedeti ta properly dra.in tlie wliiey
froîn the curd. Colouriug matter is ilaw g('uerally
tîî'î ila the tiairy district.,. hi atits notlîiug ta tht'

fiavoîîr or qnaliiy ai' tlie clîccse, but mialres 1% look
ricder. A nlice article ai' carbanizeti liqitauiaa
eau liou'- geucrsilly bo hll at tle 2hopa fat colauiriîîr

tVic nilk-or thea crîtte annatta may bc eut wvi(l lyé
ziiti str.aincîi tlraîîgh ai claîli. A Iqiantit%, ia- ieu
ho aidcld ta Ille milk ai tie tliîie ai' pauings ici the'
rent, s'uicient, for any desireti alade ('or (te.î..
ta assuile.'

IV<e have giron boere brietly tlie process aor iakiîîg
first-clischeese Tite whlîoi art cannai ho expiaiiicti
ini cite s9hort article, bai if (lie aliare ondlines are fol-
loweti, asi litile experience wuill lui a short (liei enable
(ho - ncw be ginner" (1o make gooti clîcse frontî feu'

Artificial Incubation in Qlunit.
M1. l>abtrý, Freci Consul al.ilcin Keoo, las Chll.,

]lis jusi publisheti ait iîîtere8ting pialier ici the Baille-
tin dlela Societe ti'Aclimation on* (lic hiroces cni-
ployed iîy the Chinese i li.tatchiug, cggs artificiaily.
Theu places irliere thus (rade i5 pra-.icci airc calleXI
Pao-jan- ; scach consista ai' a ratnd bt. tirce yards la
lîcighît, excluîsive aor tlie roof, maie ai' tilces, (ho iu-
side of the lbit measures cizglit hy fouir, andti s on-
irance la siinateil ditea 'est ;(lie îîortl-i'cs wilid la
pru,.ideti .îgainst by a layer u? st.î.w appitd tu tt
wal ; the <bar 15 matie ai'pianhs, antd ineasuires anc
yard by ta. Liglit is admit tet iliroug font aper'
ttres la (tie moof. W~ithin, ducre are cigliteci brick
stores, two footranti a liali'liigli, along thie waîl andi
close to each allier. Eacli ai' liese sioves supporhs a
largo cartlicnwaro disb, suak int ths: bri4i, n urk
antd juis abore the fireplace , andi insidu dis dlis
tliere la a. basket ai' ncariy the saine sa.pc. ruiang ... à
ai layer of aies about te inclues and i an la! leep.
It la in tlîis basket the cggs arc to ho hicîret ; .20U
ia nuimber are nrrangcd ici (broc layera-, antI lise
trlitle coiercd titI a cane 11< lialf.n iioi thiok.
Smncof ti' 8ho aves arcs ligliteti ai a tasse, hait oliy

ciglht hlave egga, thc nintlî bcing intendetu regulate
(lic temperastiir aof the rouai, ulîit.i mnuistie iiaii.
talucul tie ame tîirotiguat. TVie combuiblebic t au-
played is ebarcoal, andi Il tqempera.tllu it lInic-
Let never excectis -33 tegrecs Citrau.Tlao egg.-
airc Alhftetlfîve times dairing lt. 2 nI lu.îau, '.a.. ltir

rnsdîiring tht' day andtitnic tiuring thcs nigisu, dlit
lipper layer goitig t (o so ttulns, aIil the' lut;UM iti t.
coming thue middile ane.

un theo firthi day al amili huit ib Ipacr..tt iirotîglà
the duo, andi by qie Peibýil tii ligîs puituirateig
throiigîh. tach egg a9 cxamincl, In turdu&i tu .îscer-
tain %ihicli of' tiîem are in course ai' incubation. (in
tlia twcifth day ilie cggs ara tarca otut ai' tlic baskctq,
anti urrangcd on sheives abore (lic stoi es, providoti
ývitli layerai ai atrat, to moubes thick, ani mats urt.
(hem. Upon thes tlie eggs arc laid îviih a Cotton
quilti nenatly thîrco incises (lîlck butn ccii cadli la % ci-,

.sîat anttîi oud Jai aîj.. ,%bu, t Ibulu Ibeug Y Val
,aectrMu l'y incans of' a, tlili strasv raipt tu lit t:ii&
it air frein geuîag tu tho c,-g, tliUi1 are itgat.ii j'y

shifted.n s befaria, lro times a daY. AS 80an uta (ho
cggs ara taken 0o1t froin (hu basketà, (lia tircs ara Vuui
out in fIa stotes whmlch hava been usd i he mn

ailier stoves art) liglîteti, and tlie -process re-com-
mnices wtill a îew~ liateli aof eggs. Oit (lia 2hat (lia

formîer lot is lîMcîcd, yielding &%botut 700. olieks for
every 1,000 eggs. Et'cr cgg la paid t6 sapeks, andi
cadi cbickou obtaiioti us soli for 14 ; (lie apek ho-

itîg0 Ille 150(1i pari of a frnc.

Fowls of the Barnyard,

3ltus- ttrery fauriner' la tlauîit (>n the liens. More
trouble tiain tlîey arc %'or(lu-cosi suare (liaite (oiy
thie egga - tise to biave (li round. Snclis lau(li
tauliz whIicli ilie goati lioîsewife lipars front (lie s(urdy

f'aiier: blie litars it iîeel.ly, wveli k'nowiiig thnt lie
%voultl griuiibli' more if the cake wtas vamttiug tlie
el-gs. ai' if li' 'a r"quiired Wa pull lus pîtrso every

lun1e diey %%-rc uiset hy the cook. llcaî'ing oftcn
tlltese Coîupla'tts. la lte remasan ttinýt ilttootdIll tua(
write îluîs uonuily an tlie l'oîs ai' the y-ard. Edwarti
llotiiica4. Escg.. of' Groenlanuîd. N. IL.,wthia. as ut peul-
terer. etatuts ais standiard authtirity, ays forty-ciglit
posluuts ai' corni. ili tue atdditioni af ristine mnt, wtill
snflice for lail (or one year. lia says (liailha placeti
corni aiid balle'y hefare tliî antd tliere k'ept i; (liai
at lit(.utndai' a specifiet l ie, l'y fiing ai luis
boks, lia arrireul at the resuuit. Ile aiso says, after

iluiruy-îwa years ai' experieiîce, ti inmenu (loue bav-
iuîg ilio-t cvcry tin:nwui t'ariety, tluit lie (iads tlia
black Spanisli superber ta aay ailier brecîl for laying;
(liai lley îroduîe tlue largesi nuuber aof eggs, on an
avecrage 22a, per yeaî'. tuile others not over 125.
Foi' muent, tliere are ottuer varietics stîperior. As a

gettar-al titie te cggs tiansportai, howerer shtort a
tlisiiice, wrilIl hiauclu ; tbailîo cansiders in itcli
cliaper miodea ta bity Ilie fou'ls for (lie purposeofai
propagitung ai sîeces (liait te seuil nay Cistîince for
tha eggs. '1'lat a chanige af crçlwer aught ta bo miade
everyïtiraye.ars, antI (lieu fram a tlock ai somc dis-
tance.
'Tli conon duck whicl i l generailiyrcnred -in

wîuicl aire wordua nimîcty-twao Iien's cggs, se thnt
tiuck's-are uat s pratitabla for eggs as liens. For
poultuy (ley briuîg about ta dollars lier pair, tuile
cikens hruuîg aue. One peck o? corn titi fattan a1

palai' îiuîks sufficicuîtiy, alter tluey have (lieir growtih,
( or manrket. Mr. Ilolmes says (iai thea food ouglit to

be kepi coitstanily iucar, sO (liai tlhc ('au can hiave
frevu aecess ; (lai lie prefors amixture ai' bnrlcy ,carn

auîîil rve, liens are natua'al.lv intiuistious birds
if you w'iIl but miotice (hem wlièn (licre la pieuîly ai'
foodl before tieuiu, duey arc oit tlie scr.tcii, anti trihi
liai take bît a ('et kernels ai a (huec, but if ild ai
ctated hioirs are. api (a arerloath leir creîîs and put
thêtm lu pain.- Cor Maile l'urnr.

Bh.îauî CiimcrExs AirvînciAÀLL.-A suthacrilier fa
(lie Journal of 1!orticullur liais ptiblisheti (ho falloir-
ing -irenint ni' hiq ùxperienco lin mcaring .chickens
atriiciailiy :-i Bcing oniy a half-bchi6ver I <Id nat
lueur mîtelu ctponso la (lia matter, merely procnring
a atout box Malle tb Ie lid on binges, £mû, close-
tuing, cut ait as siope lhka a melan-frame, anc-bai? af

ti':c 11<1 oly bcin7, -Iazetd, anti there 'vas ai hiole la
tihe aide, witi, a shiotg liear, la (lis box-1 put tira
laav litools irilài atluîck, flcecy top, for arificial,
muttuorý, .&na 1 lîlacdl thie box close bicsido a sparo
Mtrge garden fr.ame, wluicli atoati an dry groqati. 1
hllt thec chiekens close to nuy tloiver-framcs, anti
iooked ailler thm chielly myscif. This frame, ta
t idci 1 adtîei (hem ni pîcasure by tlrawiag thle

sladou, answcred fur iloîr covereti mua or -day roumi'
tali tlaty %% cru ;& fuiv te;cks a.ld, irhien 1 useti ta allow
mN peti (o.tauc a rua lu tlie gardlea sererni finies a

tlay hias qtuite curionis ta sec how fenil they bc-
camun aitie fraise, anti !;oaw tîy lisedte ho ock t0 MOa
(roinail Sida, ta lit lei ini. ant ( ba-sl an the nuri
gra% ul éanulr tue glass. 1 tua. ecdi chici. frais tha
itlait it.&S it nas 1iî,.oi Ia lnt o ne sicidy or
tlroupuig tieken theo nlioie summer. Tho avam-
uIge.s Iwn iîuaî n (huissystcai, cren trying il lasanll
way. %%-re tiese : First, tloy dlia nat cost in foeding
iO.rl3 e a- nch .i&m %%hic a creissly foti la (ho fowl-
yard, %tht.re stronger fuwîs, daga%, Ue, roabbcq (hem
of ltiihi uhk aîîîfut. Sccondly, (heythrovo quick-
er anti featlictîrel ctr a great dea , frais gctting
tlie full shinrc ai' (liai foodi appo'înted. foit(hem, ns
wcll as fiau bco gunial andi uniform. warmth aof the

fr.îme, iistcadl o? Orlon bcing wcary aii wt, -mien
cnticetl hy thre lien ta walk about, allont al ýday

tlurou'ahi gram.9 andtI esotiiere. Thuirly, 1 fonmùl the
itua u ta uîtt', ait etutian by mneurey iweniy-omne

tlas îaî Ig tisiug nuith feul once cveiy day), (bat
dit-y Lit aaucl hatohuleti a seconud time early in itim-
mer. Tlîosa ivantages anght ta faakO b t.l yeM
ivorth a. triai, evcn by (hasie whouight flot Canal 14,
as 1 diii, an amfuçeifln(.


