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594 O THE DESERET NEW
THE SIFTING OF PETER. |follows: At first picking, the hops|end toend, turning over the hope|9th, when we joined them again.{miles by 90 to their reservation;
are put on the kiln not more than | without shaking out the Jupuline. country | and from the look of the country

A FOLK-SONG.

‘Behold, Satan hath desired to "have you,
that he may,_ sift you as wheat.”—St Luke,
tﬂj] 1. : '
In St. Luke’s Gospel we are told
How Peter in the days of old

1 Was sifted; '
And now, though ages int2rvene,
Sin is the same, while time and scene
Are shifted.

Satan desires us, great and small,

As wheat, to gift us, and weall
Are tempted;

Not one, however rich or great,

Is by his station or estate

Exempted.

No house g0 safely guarded is
But he, by some device of his,
Can enter; |
No heart hath armor so complete
But he can pierce with arrows fleet
Its center.

For all at last the cock will crow

Who hear the warning voice, but go
Unheeding,

Till thrice and more they have denied

The Man of Sorrows, crucified

And bleeding.

One look of that pale suffering face
Will make us feel the deep disgrace
" Of weakness;
We shall be sifted till the strength
Of self-conceit he changed at length
To meekness.

Wounds of the soul, though healed, will ache;

The reddening scars remain, and make
Confession;

Lost innocence returns no more;

‘We are not what we were before
Transgression.

But noble souls, through dust and heat,

Rise from disaster and defeat

The stronger,
And consclous still of the divine

Within them, lie on earth supine
No longer.
—{H. W. Longfellow, in Harper’s.
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HOPS AND THEIR CULTIVA-
- TION.

Concluded.

Having said all that is necessary
on hop cultivation, let us inquire in-
to the different methods of curing
them, as on this de&uda their keep-
ing qualities. As I before remarked,
the Belgian hops have a good repu-

tation, but those of Bavaria are the.

best of all, the aroma being more
perfectly preserved b}:’ the method
of Preparat.ion in practice there. In
Belgium, when the hopsare mature,
the poles are pulled up with the
vines hanging to them, and women
and children gather the strobiles,
which are immediately taken up to
the kilns, in which they are ' dried
uma floor of wire or hair eloth, at
a heat not exceeding 180 deg. Fai..
Fumes of burning sulpurare admit-
ted to the hops while drying, by
which they are partially bleached.
They are then packed tightly in bags
or *‘pockets,”” with the aid of a press,
and the parcels are made so compact
that they may be cut with a knife.
The Bavarians, when the hops are
ripe, cut off’ the plants close to the
ground and leave them on the poles
to dry in the sun. This they c¢on-
gider preserves the aroma, and the
hops, though packed locsely in bags,
have more strengith and flavor than
the English or Belgian.

The American method: of hop
curing is somewhat similar to the
Belgian. In a drying room over a
stove room, it is usual
joists  across the top of the stove
room, and wooden slats, one inch by
two and a half inches apart. On this
open floor is laid a carpet, generally
made of flax or hemp, with small
threads, twisted hard, and woven
Joosely, so that the spaces between
them are about one-sixteenth of an

inch, or more, allowing the air tol

pass through”it freely. The carpet
should never be made of cotton. I:t
the bottom of the wall of the stove
room, there are from four to six air
holes according. to the size of the
building, with doors.to.¢lose them
tight when necessary. The pipes are
carried once or twice across the
room, as near thie heat of the stove
as possible, and then enter a chim-
ney on the outside of the building.

~The stove room is next to the.dry-
g room, but the floor is from three
to eight feet lower than the carpet,
80 as to make plenty of room to store
hops in bulk until they are ready to
press. It requires but one window
which should have a shutter to keep
- the room dark while the hops are
deposited in ity as they will turn
brown if exposed to the light b
this method of euring them, That
the American method, which is as

. :‘1

to plice]

twelve inches deep, and the fires

that there will be a good draft
through the hops. When the fire is
first made the steam passes off from
the hops very fast, with the tempe-
rature kept as regular as possitle
to 1802 Fah. After making the sec-
ond fire, a pan of live coals is taken
from the stove over which is put a
quantity of sulphur. If the hops
jare sound and free from rust or
mold, one pound is enough for
bleaching a kiln, but when very
rusty from two to five pounds are
sometimes used. The pan is putin
the eentre of the room, and the
doous closed, the fires: must be well
made as-tliey cannot be meénded for
half an hour, with wood fuel, When
half the stems will' break on bend-
ing them, the hopsare dry enough.
This will be from eight to ten
hours in using the common Kiln.
The doors are thrown  open, the fire
goes'down and the kiln»is cooled for
two hours, so that & man ean enter
to shovel off the hops, which he can-
not do while it is hot. With a rake,
shovel and broom he throws the
hops o' on the cooling floor of the

clean. He must wear shoes without
nails, or he will tear the carpet. =By
this method of curing, much of the
flour or lupuline of the hops falls
through the carpet to the gtore room,
sometimes two or three pounds-to
eack kilnful; and what falls on the
stoves and pipes must be brushed
offy or it will'smoke the next charge.
1'wo men have charge of the drying,
where the Kiln is run all the time,
each working half the time. When
the hops have been neglected from
the dryer going tosleep, orany other
cause, they get too dry, which is
known by their feeling harsh and by
the snapping of most of the sfems,
When this happens; the plan adopt-
‘f, is to shut  the air holes, and put
quart of salt upon a pan in the
store room,which is allowed to stand
a short time, when the properties
evolved has a tendency to toughen
t the hops. .

A better method of hop drying is
that invented by Edmund Franc.
Wires, like telegraph wires, are put
three or four inches apart and used
in place of siats; no joints are need-
ed, but:the wires are stretched tight
by serew nuis on the ends, the car-
pet placed on it, and the hops spread
on the carpei from a moveable walk,
consisting of a plank two and a bhali
feet. above the . carpet suspended
from the rafters above by wire sus-
pension rods. When the hops are
all on, the plank is turned on edge
to.admit a free circulation of air.
When the hops are dry, the carpet
is rolled off by a shat in the store
room, so that all the hops are taken
off in less than five minutes, and the
carpet put back ready for another
charge, without losing the heat or
letting the fires go down, thus sav-
ing the sweeping and the waste of
the lyupuline; no need to step on the
carpet. - |

From the above descriptiou of hop
curing, it will be seen, where they
are prepared in large quantities for
the wholesale market they are sub-
ject to many accidents to the de-
terioration of their quality, and com-
mercial bakers, unless they are con-
versant - with the best = methods
in. the preservation of the hop,
cannot arrive at anything like
a correct estimate of their market
value., At the same time, it
muse be remembered that the hops
that may suit the brewer will not J
all cases answer the baker. Ho
that- are; intended for stock yeast
brewing for bread-making purposes,
ghould not be subjected to any such
artificial treatment as above describ-
ed, but should be as pure as nature
-grew them. 1 claim the right of
holding on to my own opinions in
this matter, and from the little ex-
perience I have had in the bandling
of hops, I donot approve of either
the Bavarian or Belgian methods of
curing them, at least for bakers’
use. There are a great many varieties
of our san-dried fruits which would
be more palatable and  better flavor-
ed if dried in pure hot or cold air,
andX believe ‘Liops are in the list.
They ripen ata season of the  ear
| where in moderate climates there is
plenty of time o dry them in the
shade. If laid on a clean weoden
floor or on a carpet laid on thefloor
of a room, with a moderate heat,
they can be dried fit for sacking in
from five to six days, if the room is
airy and kept dry. If laid upon the
bare floor it must be very close and
smooth, so that the flour that falls
from the bhops in  the process of

|

turning-them over may be swept
¢lean ap, The carpet is the most
convenient as it can be rolled from

ted;the air holes are..opened, aq*,,b

store room, and sweeps the carpet off’

| Mountains, Sept. 18i, to the crossing

Commercial bakers who do a large
business and have accommeodation
for drying their hops in this way,
will find it more profitable in years
of seartity, to secure a two Yyears’
stock, if they.are near enough to a
hop yard, even if they have to buy
them green direct from the: pickers.
Those who can adopt this plan and
compare the aroma.of the hops with
that prepared for the wholesale
market, would never use any
other. The reason 1 recommend
this plan to others, is because, for a
number of years back, 1 have follow-
ed the same plan myself, have tested
and proved it to be the best and
most in accord with nature. What a
person merely believes to be correct
mounts to but little in comparison
to an actual knowledge of the fact.
The stock yeast of the bread manu-
| facturer, and the brewer as well, is
the foundation upon which all good
bread and beer making is based. In
the preparation of stock yeast, more
especially for bread making, it will
admit of no foreign substance or un-
cleanness of any sort whatever, and
if the hops are not pure at the start,
the yeast made from it,'in any of its
succeeding stages (of fermentation)
will never produce the desired re-
sult. Everything in the universe is
governed by fixed lJaws, and unless
those laws are strictly observed, per-
fection in any branch of science can
never be attained. It is from igno-
rance of, or carelessness in the obser-
vance of the laws governing the sci-
ence of panary fermentation that so
many of our bread makers, commer-
cial and domestic, fail in their ob-
ject, and the chief ¢cause of the in-
troduetion of destruetive mineral
drugs into the staff of life by com-
mercial bakers to supply the defici-
encies—the results of false teaching.

To this I will add a'little informa-
tion for the benefit of hop raisers of
this Territory and that is, the hop
being as a general rule a cash article
induces a great many people to pull
them before they are ripe, the con-
sequence is, they do not retain their
full strength and flavor when a year
old.  There is abundance of wild
hops growing in our canyons, and in

years ol probable scareity, they pull|

them ahead of time for the sake of
the dollar. The hop does not reach
maturity until the seed is of a light,
purple color, instead of a golden yel-
low, or between.that and brown,
and bakers in choosing new hops

{ should ‘examine ‘the seeds to see
that they are hard and firm before
purchasing,
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ON THE WAY.

SNOWFLAKE,
Apache Co., Arizona,
September 25, 1880.

Fditors Deseret News:

After writing to you from Monfte-
zuma, on the San Juan in Utah, we
continued our pilgrimage up thel
river ten miles, {Jasaing some desira-
ble spots for settlements -where the
bottoms widen out somewhat. From
this point the road lies im a north-
easterly direction, 30 miles to the
Navajo Springs, on the Ute Reser-
vation, between the Ute Peaks on
the west and the fine bold bluff
stretching out from north to south
many miles in length on the east in
the Stateof Colorado. T would glad-
ly have cast my vote for our future
President, Hancock while in the
State if T had.found the chance. but
as 1 could not wait for the day when
they do that kind of business, he
must take the will for the deed, and
I can only hope he may have votes
plenty . and to spare. At these
Springs on the 7th inst., Bro. Gilles-
pie and myself parted with the main
camp, continuing our journey in a
northeast direction to the Upper
Mancos and to Parrot City, with the
hope of meeting my brothers, Platte
D. and Joseph A.Lyman, who were
returning from Manassa, as we sup-
posed, but we were disappointed.
Our main company turned a short
corner from northeast to south, fae-
ing the Moro Castle Rock, which
stands out as a heavenward pointing
finger in the broad plain on the
Navajo Reservation in New Mexico,
which is perhaps 1,000 feet high
from the level of the valley, and was
seen by us for 12 days from the Blue

1

of the Navajo Mountains south-
east of ‘“‘Manuleto’s” camp.
They crossed the Lower Mancos
in 12 miles’ travel, and then bore a
little east of south, 12 miles to the
San Juan, and 18 miles up the river
brought them to Bowen’s ferry,
where the military road for Fort

There is a ver_}rﬂ'good
along the Upper Mancos, six or

b
opened u
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eight miles in Jength, all squatted

, and some very rich farms

% cultivated and well

fenéed. e farmers’' houses are
ard roofs,

Evidences that the country
settled in ancient times are
ful in the shape of old ruins of stone
dwellings all the way along this
stream. There are occasional yellow
pines along the banks of the Man-
cos, and forests. of them on the hills
close by on the north. Crops of
small graing, corn and vines, looked
very well, and the streams will wa-
ter 1,500 acres of land, and is all
claimed. |

The excellent range of mountain
grass is pastured by over 15,000 head
of cattle. There are no Latter-day
Saints Jocated in this region. |
12 miles over a very heavy uphill
grade from the Mancos to the La
Platta, bothr rising in the La Platta
mountains, and the “Park” lying
between them is one of the most
beautiful spots on earth among the
hills and pine forests. Parrot is a
small wooden mining town on the
La Platta, and is a remarkable place
for business, as nearly every house
has a business sign over the door,
either of merchandise or liquor, and
evell tents are occupied near bysfor
saloons. Many of the Saints from
=an Juan get work at this camp to
earn their needed supplies.

Nearly a mile of very e sive
flume has been built south of the
town through which water will be
conducted to a heavy
tube, and through it to the placer
gold diggings, said to be rich in that
region. The road from Parrot
to Bowen’s ferry on the San
Juan, 60 miles, lies along the La
Platta, and 15 miles of it through
theUte Reservation, and I eould not
| fail to notice that our magnanimous
government has located this reser-
vation aeross a country that the
white man would not have, and it
will never be haunted withany kind
of game larger than lizards for eotton
tail rabbits. Good game country,
such as lies around the ILa Platta
mountains, must be reserved for the
white man. On the river below the
| reservation, and in the northeast-
ern part of New Mexico,.are some
good, unfenced partially ecultivated
farms, andgood land unoecupied, but
the stream issaid to be treacherous.
Although it is larger than theMancos,
it sinks entirely in the latter part of
the 'season. The climate, so cold
around the mountains, becomes very
desirable 15 miles to the southward.
Bros: Bnow and Young visited the
Stevens boys from Holden, who are
settled and doing well, five miles

- Wwas

1above Bowen’s, on the San Juan.

T'here are good crops of corn and
vines in this region; a six-foot man
can hardly hang his hat on the ears
of corn. Corn cost us here 6 cents
per pound and oats 10 cents. That
grain tastes very strong of silver,
Our course from Bowen’s to Fort

| Wingate lies first a little west of

soutir and tnen soutbeast through a
timberless country for 80 miles, and
but little of very poor water. The
springs which are small are wide
apart,but we found water in pockets,
so that we were not seriously incon-
venienced. This parched region is
another Indian reservation, and the
Navajos raise some corn and vines
by planting in the washes and irri-
gating with the floods that come
down in July and August. The
first might out with our Navajo
friends they sold us green water-
melons, and then to try our patience
further, they took without leave
from our horses, a lell, headstall
and one pair of hobbles, They were
not ~ greedy or they would
have taken more. We were
pleased they didn’t. We don’t hob-
ble, headstall nor bell our stock
now. The temptation is too great
for poor Lo. They beg only for to-
bacco and matches and as ncne of
us use the weed we gave them free-
ly of it.

The low range of Navajo moun-
‘tains lie all along on the west of our
road miles away. We passed some
scatiering villages au(Fa SAW Some
frames by the way where the fam-
ous waterproof blankets are made
from the wool grown upon their
flocks of sheep which are numerous
all along the way. The flocks range
in numbers from 200 up to thous-
ands, and are of an inferior grade.
The flocks generally have as many
goats as sheep. The Navajos have
plenty of scrubhorses andsome very
good looking ecattle, long horns and
mooleys. Their range is closely pase
tured and [ believe they are trying

Wingate crosses the river,and where
they rested unfil the evening of the

g:nera_lly-_ of hewed logs and clap-|

lenti- |

—

It is|

east of where we traveled I see no

reason why they should not have it,

for T am confident Uncle can never
give it to any other part of his fam.

ily. A big dance way to take place

somewhere in_the region of the
Moro Castle Rock soon after we pass-
ed and the natives were traveling in
that direction on their faststeeds
laden with blankets and sweet-
hearts. We were disappointed when
we reached the camp of the Navajo
chief Manuleto and learned he was
not at home, - He is said to be a
man of fine stature and is rich in
sheep, goats, horses and cattle, The'
day we passed his camp one of our
heavy weight hunters charged a large
flock of very small ducks'and with two
shots killed eight of the darlings,
but they illy paid us for the cala-
mity that came upon Jour company
immediately after the slaughter.
Our hearts were made heavy when
we learned that our George, while
craning it through the shallow lake

with his native leggings below
and his shirt uE under his arms,
running down the broken winged

game, carelessly laid down his Salt.
Lake flipper, never to pick it up
again. It was fine sport for the
boys running and catching the
gtm‘m the clay bottomed pool,but
a us time was had when the

cleansing process was undertaken. °
Those ducks manipulated by our
champion cooks, were set before us
in a stew, for dinner thet could not
be surpassed by our friend at the
‘““Arcade.” Two of the natives pi-
loted us to a water tank as we were

sheet iron | crossing the Navajo Mountains on

our way to Wingate, and for this
kindness we rewarded them with
dinner, and much to our delight we
learned they would not eat the flesh
of ducks. They told ns ihat Navya-
jos never eat the ducks, but do the

The pass over the mountains isa
very good one, and cedar, piteh pine.
and scrubby yellow pine is in abun-
dance. We found the = pastoral
Navajo, with their flocks, on the:
south side of the mountains, also
good veins of eoal are to beseen in
many places on the reservation.

On the 17th inst., we drove to
Hopkin’s -~ 'Windmill - I?anch, - and
then in an easterly direction over
the hills just on the south side of the

giver, which I am editing.

to get our generous Uncle to give
them an eastern addition of 9

very excellent pass down which the
and the grading. on which is now
being done by our brethren, under
within 18 miles east of Fort Wingate,
We reached Fort Wingate at 11 a.
around Mr. Hopkin’s store as wea
proached. By some it was thought
cort, and by two parties Brother
Snow was thought fo be a deputy
made themselves scarce till they
learned he was a minister of the
]gospel instead of an executor of the.
aw, One of them told me they did
the deputy marshal.

- You will hear from me %ﬂnm

——p - e
Oorresponficnce.
following extracts from a letter to
Brother Franklin Beers, of Pleasant
Jenson, now on a mission to Den-

mark:
Sept. 7, 1880.

I have, rver since my arrival here,
office, and since the Ist of May I
have spent all my time in the pub-
writing for Skandinaviens Stjerne,
the Church organ in Scandinavia.
monthly, and is of the same size as
the Millennial Star, published in
Frastus Snow about 29 years ago,
Since my arrival here we have also
monthly periodical in the interest
of the Sunday schools, ete., in these

Besides
this, we are revising and printing
English stereotype edition. This
is a very responsible lalor and de-
we can command, and then we
would still be entirely incom petent if
make up for our deficiency. We
take great delight in that labor,

Atlantic & Pacific Railroad is to run
coutract of Bro. John W. Young,
m., and there was considerable stir
we were the paymaster and his es-
United States marshal, and they
not want any more attention from'
F. M.

Wﬁ are permitted to make the

Grove, written by Elder Andrew
CoPENHAGEN, Denmark,

been laboring more  or less at this
lishing department, translating and
It is a periodical published semi-
England. It was commenced by
commenced the publication of a small
lands, called Ungdommens Raad=-
the Book of Mormon, after the last
mands all the care and ability that
the Lord with his HolySpirit did nct
however, and we hope and turst




