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and then, care fully picked and! wiped
clean, bat never washed, as that rinses
out the strength. Let it be thoroughlyrubbed with salt outside in, turned back
right side ont, and carefully packed in a
stone Jar never in wood, as wood will
sooner or later get. tainted; It maybe
stretched on a stick or bow and hung up
up in a dry cool place and dried. It is
generally .conceded that dried rennets,
a year old, are better and stronger than
those packed in pure salt, but it is more
trouble to dry them and keep them free
from moths, than it is to keep them in
salt. They aro commonly used green,
or the same season they are med; but It
is generally admitted that old rennets
are strongest and best. If at any time
they aro found to look black or red,
they should be thrown sway It Is a sure
sign that they are diseased, or tainted,
or that the calf went too long without
food. Most butcher's rennets axe in-

jured by keeping the calf too long fast-
ing especially in large cities..

tSoakintr in whey, rubbing and wash- -

yfe'nday April SO. !.
FACTORY CIIEtSE-MAKIN- G.

A practical checaemater, who rn one
of the largest factories In the Slate last
season, and whose cheese commanded
an extra price on account of ita clean
flavor and fineness and firmness of tex-
ture, furnishes us the following article
on cheese-makin- g: -

Ftavor and Texture The chief com-

plaint against American cheese, during
the past two seasons, haa been baa
flavor. Almot the entire make of many
large factories wm out of flavor. Borne
baa only a portion of the make deficient
in, this respect, while a few factories
made uniformly good-flavore- d cheese
throughout the season. Buyers insist
that more poor cheese was made last
year than uurlnsr any previous one
that is, not only a larger quantity. Jbuta lanrer proportion of the wliole was de
ficient lu flavor. 'It Is quite certain
that buyers were more critical than be-

fore, and this may have had somethingto do with the formation of the opinionthat a greater proportion of the make
was Inferior. - Another complaint has
been porousness and coarseness of tex-
ture. ? This deficiency Is scarcely leas
Prevalent than bad flavor. We are

Canadians as regards firmness,
but ahead of them in point of flavor.
The same relation exists between
American and Swedish cheese; also, be
tween American and; Kngllsh cheese,and other .European makes, with the
exception of a few of the best English
brands, which are equal if not superiorto our finest grades, as regards flavor,
and superior in fineness and firmness oftexture.

Condition of MUk. Much depends
upon the quality and condition of the
milk, and on the maker's capacity to
Judge of its condition. Ifpure and very
sweet, he can take his time with it; but
if sour, or nearly so, he has no time to
spare, and can scarcely avoid waste thebest he can do. If tainted; by baringthe animal heat too long retained in Itand by- - exposure to the rays of the sun
while conflned in a closely covered can,or by the presence of ferments in Impe-

rfectly-cleansed milk utensils,'it willnot only have to be worked quickly in
t,bewbeStauinE, bx managed somewhat
differently v4brou4hout. : j.. , J

Milling dr.-r-Takln- pr forgranted that
the cows aro selected for their good

Onllking qualities-th- at they have
plenty of good, sweet grass, free from
weeds, and an abundance of pure water,let us begin with the preparations for
milking. Do not dog the cows, nor
hurry and excite them in any way,when driving them to the yard. Let
the yard or stable be kept as clean and
sweet as possible otherwise the milkwill absorb the stench in the atmos-
phere, and "taste of the barnyard."The utensils should bo previously
thoroughly cleaned, scalded, and airEd,and should be made of tin never 01
wood, which it is impossible to keep
perfectly sweet and free from taint, so itwill not injurs the warm, sweet milk.
Every part of the process of milking,should be done as gently, expeditiously,and cleanly as possible, and the milk
should be strained, cooled, and aired as
fast as it Is taken from the cows. It
ought to bo cooled to 60 in order to
completely ret rfii of the Animal hont
and ammonia, .and the temperatureshould be kept below 70 until It is
ready to begin the process of manufa-

cturing it into dheese. Few, however,have the facilities for attaining these re-
sults; but all should aim at them and
approach them as nearly as possible.
They can be perfectly clean and neat:
tney can set the milk-ca- n in the shade,in a tub of cold water, if not Ln ice-wat- er,

and usela strainer-pai- l, or fix a
cloth-straine- r, so that it will not cover
the can air-tigh- t;, they can strain themilk as fast as milked, stir up the mass
In the can as each pailful is strained in,and keep off the can cover Until theyare ready to start for the factory; theycan fix a canvas ever the milk-wago- n,

to protect the can from the rays or the
sun, and be as expeditious as possible in
getting it to the f actory while it is yetin good condition.

2Ytatment of Milk at the Ihctory."When the patron has delivered hU
milk at the factory, in good condition,his duty Is done, aud that of the cheese-mak- er

begins. Everything must be
scrupulously clean.' As he runs the milk
through the vat, he should keep the cold
water running under and around it, andf..Minn t It fkraUnA 1 4 . A 1

temperature and keep the cream from
rising. If he Is fortunate enough to
have a milk agitator, so much the be-
tterkeep it at work till the vat Is readyto heat up. When the fire is started let
it oe urisK, anu allow no unnecessary
delay in raising the temperature to 8'
in hot weather, S4 In mild weather,and 8G In cool weather.

Coloring. Too much pains cannot be
taken to obtain pure anotta. To other
coloring material has yet been found to
answer as well; but the great demand
for it of late years has led to its adulter-
ation to such an extent that it is almost
Impossible to get a pure article, and the
price has risen beyond all re&iou. Buta rood article I rh
one, at any price. It is prepared with
ley or potash but there is wo need of
describing here the process of prepara-
tion, which is familiar enough to all
practical cheesemakers.

The best market "demands what Is
called a high-colore- d cheese. There Is
a demand for a limited amount of palecheese, but not over one-nft- h of the en-- .
tire make. The pale cheese uoes mostlyto Liverpool and the high-colore- d to
liondon, which Is considered much the
best market. A golden or reddish yel-
low, much like a dark-colore- d yolk ofn eg. I the shade which .ema to be
preferred by the English shippers.
.Enough coloring matter added to the
milk to give It a rich, creamy hue will
make the desired shade in the curd,which will deepen as the cheese cures,

, unless the coloring matter 13 very poor.In which cas it sometimes fades. 1

Rennets. The stomach of a calf is not
worth much unless the calf Is three or
four days old. At this sro It will have
begun to secrete the gastric juice sufil- -

. cientiy 10 give it Borne strengh, and byiuii uuie ib cau easily oe ascertainedwhether the calf Is perfectly healthy or
not. If the calf is three or four weeks
old, it is still better., Jlut if the stomachIs at all discolored If it looks red r
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GEO. CR0NYN & Co.

HNOUKCB to the Public thai Mri FRED ,

T. rElUlis, 01 me nrm, win again start
early mis spring:. 10 renew our block oi

,0 and Purchase on Oommlmlon

j Llacliinery pf ' every description,

j WAGONS,
t

j Agricultural Implements, Stores,
1

and General Family Supplies.

Information and Circulars gtvn on applica-
tion or mailed to any addreH. '

Bpecisl attention (riven to procuring Lbor
Savins Machinery adapted to the usen of the
people.

Hole Agents in Utah Territory Jor
niandy's Steam Saw Mills and Engine.
John T. Noyen' Improved Tnrblue Wheel. ;

Portable OrUt Milla, French Burra,
Wood.s Prize Medal Mowers snd Reapers.
Ksy & Co.'s Wood Working Machinery,
McndonBall Looms,
lUackwood A Wilson's Ilxmd Spinning Much- - j

Ine, patented September U, 1867. spins ordinary (
. iiolls six Umes faster than the common "Wheel.
etc., etc. I

i Oar present Stock of Dry Goods, Groceries,
I Hardware, Ac, will be closed ont for cash and !

! ITodace.on ADVANTAGEOUS TEUM3 AS
ANY ADVERTISED. Call and enquire.

GEO. CRONYN t:o.
dJ-3t- n

TWENTY -- EIGHT SIZES
.ii1 tiii: CEuniitiTF.n

a

ARE SOW MADE BY THE

Excelsior Manufacturing Comp'yi,
,

ST. LOUIS.
riHIESE WEMi-KNOW- N AND VERY TOrU- - )

L LAH COOKINW HTOVEH have been before ,

the public since 1832. Each pueeeedlng yer
has added to their popularity, until the name I

has become familiar lu every household In the
West and Sontb. The demand for our

New Charter Oak -

Unt year was creator than wo could supply with ;
the Klr.es then made; anticipating a still greater j

demand dnrlncthe present year, we have made ;

patterns lor several additional sizes, and are
prepared, to manufacture IUO to 130

CHARTER OAK STOVES
per day, of

TWKXTY.EICillT DIFFERENT SIZES.
We guarantee theoperatlon of every stove we

manufacture, aud offer as reference any one ol
the many thousands that have been sold, wher-
ever they may bo found. Neither labor or ex-
pense has been spared to make onr NEW
CHARTER OAK a

Perfect Cooking Stove,
and we offer It to the trade as the REST COX-8TRUCTE-

MOST DURABLE and UNIFORM
operating COOKING STOVK in the market.

In nd.iition to our EXTENSIVE STOVE
RtrslNEHSwe aro prepared to offer to Hiove
Dealers, Tinsmiths and others in the trade, the
larcet and most complete axsortmentof Metals
nnd Tinners' stock; In the West. Our arrange-
ment with the St. Stamping Companyenables ns to give liberal discounts to large
buvers of FRENCH 8TAMPD TINNED
IRONWARE and Tinners' Hupplies. Havingrecentlv reduced the prices of all articles of our
OWN MANUFACTURE, vro believe dealers
and housekeepers wilt find It to their Interest
to send for Catalogue and Price List, and ex-ami- ne

our prices before purchasing elsewhere.
Address:

Kxcelslor IXaiiuTacturliig Co.
'

AT. JLOU1H, .VmmH.
BOLD by Stove Dealers generally.

f ADVERTISEMtST.;

BUCK & WRIGHT fAHEAD.
As may be seen by the following article,

which we copy from the New Orleans Time of
l th Inst., Ruck & Wright have borne off the
highest premium! In the stove line at the
New Orleans Fair.! Six entries were made with
Ruck's "Brilliant, away ahead or the heap.'

The great stove trial was resumed yesterdayat 12 o.clock, beroro a largely Increased crowdover the day preceding. Tne utmost good hu-
mor seemed to prevail, both among the exhibit-oi- s

and spectators, all of whom deemed thor-ouzhl- y
Imbued with the gool old p. It. principleof "may the best stovo wlu." Promptly to thetime tne committee appeared ou the Judges'stand, Saunders, particularly, slowing Mr tin ex-

citement and responsibility. The entries were
the same as at tne previous trial, and ttaacn
Kiucers nau noi ieii caarRea.

At ten minutes to one tne urnm'tepped, andall lighted tip. Norton's Furnace, run bylir.E. Wood Perry, led ofl In smoke, amid the
cheers of the crowd and loud cries of Muo it, oldone." Charter Oak followed, and the rest gavevapor Immediately after. In four minutes. Jnstas they were (as we mlaht say rounding the
quarter stretch. )"Cotton l'lanf'popped In bread
all followed suit as' quickly as though life de
pendedonthe Issue, but buck's Rrtlllant hadstarted fire with bread air. ly lu the stove.
Then came tho tutr. the co. Us'countnnn.
glowed Rke the stoves, a perp. tual snapping of i

opening and shutting doors rt mounded over thearena. Stoves were patted, coaxed and petted i

as though they were human belugs. All seemed ,

confideutof wlnnlag, and the crowd enlivened '
the scene with numerona-- and enconraaln;comments from; time to time. Mr. Perry'.

At twenty minutes past one "Cotton plant"threw open its throttle valves and announcedthat ft wanted no more fuel. All the othersfuut up' and'keepinz dark." As tho time
,fot the bread to be baked approached, excitement naa tncreascu to a uniting Deal, oothwithin and without the arena. . At Iat Peer-
less turned out Its bread In 42 minutes: Norton's
'Furnace followed suit, in 42:15- - Cotton Plant
Jiext. in 43. men quarter vise, in ixz; men Uoott
Hamsrltan, 44:'JO. and lastly Ruck's Brilliant. In .

Norton's Furnace, E. Wood Perry, bread
; welgherl 7 lbs 3 or.', burned fuel 7Z lbs.
Charter Oak. Rice, Dro. A Co., bread weighed 7
jlba i ox; burned fuel (r)i lbs.
Peeneas, Campmsn Uu,, bread weighed 7 lbs 4

Vh MUI UCU I UCI V( 1 I u.
Good Samaritan, bread .weighed 7 lbs 3

burned fuel. 1 pounds. r5
Cotton Plant, Levi ANvra. bread welched 7 lbs

1 ox; burned fuel. 7J lbs. ' '

Duck's
m . .Brilliant,. Bacis.

m
& . .right.i . bread welchedv

. At the conclusion of the, trial, the bread was
taken charge of by the Awarding Committee
and locked up for an hour, at the expiration or
which It was all eaten by them, in accordancewith their duty, and the gold medal awarded forbest wood stoves to Ruck A W rich t. of Ht-- Lonis.
honorable mention bcinjr mado of the Pecrles.
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CARPENTERS
r
4KB,

JOiJTlEItS,
stt . Hair DlMk 5rtk mt i

grstlon Square,

1 mwnarMl tn contract for BUii-DiN-a and
A. gturutM the worlc erni to the bet and
a cheap a the cheapest. Itavlng--

i

OF THE LATEST IMPROVEMENTS.

...-

We keep constantly on hand and Make to or-de- r,

at the Shortest Notice. DOORS, SASH,
BLINDS, MOULDINGS, Etc. Kte.

S3. TERMS to SUIT . CUSTOM EIW.

dlOlily
!

DESERET MILL

COTTON YARN

; .
Messrs. Stubus & Kirkwoou

Opposite SfiH Lake Ifout,

SALT liAKB CITY

Are appolnl Avtnbt (tr the Ssle of the jastly

CELEBRATED DESERET MILL

Cotton Yavn,

Mauufacltirfd at President 0FXGS

COTTOST FACTOR'S'.

This Tarn Is universally acknowledged to be
the best arUcle in. the .Market, and of foil
weight, and can be furnished to the order or
Merchants and Citizens. Wholesale.

Parties residing In Sanpete and Juab Coun-
ties can obtain the Yarn at Fort Birch Mill.
Nephl, for Wheat or Cao. .

T. UTTtCII. General Agent,
.

d2.tr Washington Utah..

C. JF. S T O F F E K O,

CABINET KV1AICER,

is. mmxrm aim

Ol'FCMlTB TilR TJlHATftB,

constantly on hand FOR SALS an as--Keeps men t of . .

FURHITURE.

Cl the Most Approved Styles, and of the Best
. quality, at Greatly

TSRM3 to Roll PeopU't Vircumstaacec.

dlO&ly

IDESERET HEWS

.m m

GEORGE Q. CAJVXOk, CUrt or.

Pioneer Paper of the Rocky Mountain Country.

i j

rnx

BITMill fJMS

OAS AH

Extonsivo and Inoreasing Circulation

AND At A

V i I

NEWSPAPER AND ADVERTISING MEDIUM

M .Ireadr galoM grertt popultf ilr.

.,--Full Telegraph. Reports,
Reliable Local Items,

'

C 'correspondence, (Home and.Foreign..

auoBgrielaiIUilway and Domestic News.
. And, once a week,

'

l)Uor of the First presidency ana of tL
Twelve Apostles.

Till

DESERET NEWS,
SEMI-TrEEICL- Y,

(Pnbltshel every Taesday aud ftaturdsr.

IS widely circulated throughout the City and
all parts of the Territory, and has advan

tage which commend It to all who desire to
gst the news oftener than once a week-- .

THE DESERET NEWS,

WEEKLY,

Established Jime 151, 1850.

is published every Wednesday, and

Hi! TTIE "LARGEST CIRCriJLTI OX OI
AXT PAPER IX THE BOCK Y

M.OJTXTATX BE6IOT. i

contains a Summary of tlrWeek. Telegraphic Local. MlscellanK.H'.
Domestic and Foreign News. and MllorlKl
Article upon uanicinnx events, and t in
every partlcu

A STANDARD HOUSEHOLD JOURNAL

Cemblned ClrmlatIon of tho tlircs?
rapors caek week, HO00.

, TERMS FOR THE DAILY:

One eopy, one Yr,... .,
"

six months.
' three months,.

TERMS FOR THE SEMI-WEEKL- Y t
'One eopy, one y, ,; ,

six months. . i
three moni

; iJ TERMS FOR THE WEEKLY I i

One eopy. one ye,. ;

. ! WVUUlip Ml

three months. 0

ANGUS M. CANNON, General Business Agent.
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HEVS JOB PR1I1TIHG OFFICE

HAVINO recently received large addition
to the previously extensive mock. Is nw

one of the most complete In the West, and l
eoperior facilities for the execution f all kind
of BOOK and JOB PRINTING with Neatness
and Despatch, and for Promptness and Price
eaUsXaetion wist be guaranteed.

5 ? ; 4

.

WILUPCRCIIASK ALIj KINDS OK

Elo.v lite,

Oil CIL1L1ISSI0II,

AND KKKIOIIT THK HANK TO TJ1JH CITY

ON TK WtHT

1

REASONABLE TERMS!

FOR A1J. Vf HO WII.I tfAVOH THEM WITH

THEIK OKDERS.

77 long experience they hare ftad
i

in thi btiiineti cannot fail to teevre

to fAn a liherahjyortion of ih

jmblio pattonayr.

CALL. AI MT.r. TlIK!t AT

EXCHANGE BUILDINGS.

Where they will be pleased to answer

any enquiries about purchases.
!

GARDEN TOOLS!

1 - i

PRUNING SHEARS!

AND

FA R IVJ I IM G

I MP. 17 EM E'NTS,
I

!

s AT
r.

Godbc laiicHaWa
i
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ring out the pepsin as much as possible,
is tne usual way or getting a preparationof rennet for use. The whey for the
purpose is taken ontof tbo vat at the
most convenient time though some
think the first whey that appears is best
and come prefer what runs from the
press already .salted. Bcalding and
skimmintr they whey before use. un
doubtedly improves it. A brine of
water is used by some for soaking ren-

nets, but it Is difficult to keen sweet,
unless scalded, and even then does not
seem to. work as well as whey. The
soaking should be done In a stone Jar,
and a similar vessel should bo used to
strain the preparation into and keep It.
Wood taints too easily, to be used for
this purpose. - The preparation should
be made so strong that one quart of it
will coagulate a thousand pounds of
milk. Twenty to 25 rennets "soaked
and rubbed in half a barrel of whey will
do this. A eecend rubbing will usually
make a preparation nearly as strong as
the first one.

Setting the Milk. The coloring mat-
ter should be added first. It Is alkaline,
and rather checks than hastens the aci-dulatl- on

of the milk. If the rennet is
first added, as it is an acid preparation,and Is of course intended to coagulate
the milk, coagulation may begin before
the coloring can be thoroughly stirred
in and incorporated with, the mass.
The rennet must be stirred In as soon as
possible after it is added, and if the col-

oring is added first, both may be incor-
porated at the same time thus savinglabor and guarding against an unpleas-
ant accident. The alkali in the color-
ing serves to neutralize in a measure the
lactic acid in the whey preparations of
rennet. -- I

Coagulation should begin in 10 to 15
minutes, and bo completed so that the
curd is ready to cut in half an hour to an
hour. The time will vary according as
the milk is fresh or old, but the same
amount of rennet should be added for
if the milk is old and nearly sour, it
necus to De woriced quicKer man per-fect- ly

sweet milk. The precise manner
in which the rennet acts upon the milk
is not known, but the gastric juice or
pepsin evidently does the work, and
must act very much the same as it does
In the stomach of the live animal. It
was formerly supposed to cause coagu-
lation by facilitating tho development
of lactic acid: but recent experience has
shown that this is not the case, as a curd
and whey can be produced, neither of
which shows an acid reaction. 2s either
is it believed that chemical assimilation
with the cheesey matter takes place. It
appears to , assimilate with the whey,
drawing It from the' curd, and acting
perhaps electrically on the latter. How-
ever, we know little beyond the fact
that it does the work elTectually, and no
substitute has yet been found to equal
It. ' A

From the time of adding the rennet
until the milk begins to roll thick and
heavy, the mass should be almost con-

stantly gently agitated; but care must
be' taken not to stir it long enough to
prevent the formation of a smooth, firm
coagulum. The object of the stirring is
to equalize the temperature and prevent
the cream from rising.

(2b be continued.)
: rLZ

FURNITURE WARE ROOMS,

EAST TEMI'I.K KTREET.

HENRY DINWOODEY

Thanks UN FRIENDS fur thtdf nigral PA--
TRUNAGE,and U to unimuurc that he has a
large amount of

1'

F U R V I hj i: e
Constantly on band. 1

'
' "

- -

AUgodt icarrrtnt'd tn inur talitfartion

RDrns promptly rn.x.r.n.
i'

.

Tb Undertaker's Department is also Suitably
; v:: r Fcrnfehd.c

dinur i
!

TAR ! TAR !
CONSTANTLY ON HAND, and for Sale In

suit Purchaser. Wholesale or
jCetall, by the understand!, at his place at Jnn- -
nison, Sanpete connt-- . senaonyour oniers.

d!2-t- r C A. MADDEN.

. PATRICK LYNCH,
Clerk of tlie tTnlted Statee 3d District

Conrt. !.

"riLL attend to drawing up MINING andother DEED, POWERS of ATTORNEY,etc LEU AL PAPER acknowledged.
Aliens are Invited to Declare their Intentionto become Citizens of the United States beforeme, t

Offlce at Jaxci Uxawm't Oansmtth RhoKasl Temple Btrset. . bUShlm

dark, or has not a clear, whitish,
healthy look it should be thrown awayas worse than worthless. The calf should
go without food for 12 or 15 hours oruntil the stomach la emptied, but not
Inflamed before killing. The stomachshould be turned wrong side out and
emptied of whatever it may tontain,

':
-


