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CHEESE-MA
8o much has been said latelyabout the Fac-
tory system of chessc-making, and the pro- 1
ducts of a few large dairies, that we lose sight
of the multitude of e¢mall dairies of a dozen
cows or less, which supply po umimportant
share of all the cheese for market, and espe-
eially for home consumption. There are
many persons whe regard cheese-making as &
smost mysterious art. and fer fear of faiiure do
net undertake it. There is to be sure a great
advantage in experionce, and this every d.iry-
woman must gain for herself, mevertheless,

there need he little fear of wasting much milk, | is made from lemons or limes

when 2 common s2nee woman atiempts to
make cheese, even on a small scale. If any
ene is about to undertake te make cheese and
has ne previous knowledge of the subject, it
would of course be best for her teo visit some

ood dairy and learn what she can fromn the
s:irr-women, before undertaking it on her
ewn account. The kind ef chress usually
made in the United States is what weuld be
dgalled ‘'English’ ckeese. Though tbere are
tiany different kinds made in England, the
cheeses of that country differ so much trem
those of the centinent, that ours would be
classified witi them. As to the production of
the cheese clos:ly resembling those of conti-
sental Europe—Duteh, rench, German,
Swiss, etc., of which there are prodbably 50
entirely distinet kinde—we conceive that
there is no difficulty at all; and moreover as-.
gure our reacders of foreign birth and training,
that even passable imitations cf thome kinde
which are imported would meet a ready sale
at high prices.

Without discussing the economy of making
eheese from a very small aumber of cows, we
merely now consider the method 2nd results,
‘The following procees is usually adopted. The
sight's mi'k is get in shallow tin pans in a eool
place. Butter being za ebject as well as
cheese, the milk should not be more than two
or three inches deep, In the morning, while
the milking iegeing on, the right’s milk is
skimmed and warmed in & brass Aettle to the
$emperature of new mi'k. The new milk hav-
ifng been brought in, old and new are then mix- |
ed in a tub of suitable siza. (If the weather

_lcheege,” or a ““white oak cherse’ was un-
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eaten was made from h mis of two cow:
Some of the mo t successfil lalry-wonen foo
nave besen those who ha'e t  »n up the bual
#8s witheut previous training. but possessed
f «rod sense and habits SRl H

have mastered all the *“‘mysteries of cheese
making,” so that a “huffy cheese” ora “crack-
ed cheese,” or & “sour cheese,” or a “strong

known on their shelves.
e T W WL L
A WHoregoME DrINE —We clip from an

exchange the fellowing recipe for making a
cheap and whelesome drink. It is particular-
ly adapted to alkali countries, such as ours,
and will save doctor’s biile:

Lemonade is the most wholesome drink in |
alkali countrics. As 1! is seldom that we can |
procure good fresh Jemons here al: ws have to
do is te step into any o' the apotuecasy shopa |
and get a few bits worth of citric acid, whieh |
Take a piece
as large as a chessnut to male a quart and
sweeten the sugar to suit tie taste.
this hot weather citric aci' should be used
freely by everybody. All the water inthis re-
gion containe & iarge quantity of aikall; lime.
soda, patash and magoesia is much laiger
quanptities than many suppose. This acia is
the best that can be used. both becsuse it s
the streng-st chemical affinity for these alka- |
iies, which tend to ascumuiate in the aysiem
aud cembining with them it elimipnstes ‘hem

L

During |

trom the cizrenlation; and aiso beca ge (i will
not ferment like the other acids when mixed |
with the food while paseing through its pro-
cess of digestion and assimiiation, 8o thatl no
fear nead be entertained that it will pre uce
snything more than 2 mild relax of the bawels
if drank to «xceps. The Pree use of this eeid
will more than llkely prevemt many ehronie
and peisful diserders.
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YARIETIES.

—An imppiring sight for a Glazler: The
day when it breaks *hrougl: the windows.

—Fanny Fera eays: “] am gotting sick of
sople. 1 am falling ia Jove with teiugs,
hey hold their tongues and don’t bether.”

—The profession ef a clergyman is soener
learned than that of a deeter; it is much easier
fer most peeple to preach than to practice.

—The Shasta Courier says that the Springs
and wella in that regien, hitherte supposed to
be never failing, are drying up. It is feared

is so cool that the milk will not soar, it may
be kept over one day, and there will be three |
milkings of old and one of new milk.) When /
the milk is thus made ready the “checse is (
set,”’ that i¢, the rennet is added, and it isal-
lowed to atand guie'ly for balf an hour, for
the ‘‘curd to come.” Armotto also is added
for coloring, if desired. The rennet consists
of the salted an{ dried’ stomach of the calf.

This is prepared for use by soaking in water
or whey in the “‘rennet pol.”” The quantity

between the Rappahannoek and the James,

Curnished with & spittoen.”

that all in the valley will fail befere rains
calne.

—*I have ridden,” says am army ecorreéspon- |
dent of the New York Tyibune, **over mearl
all the roads in the region we have traverse ,"

and I bave barely seem eone schoo! Lounse.
Curiesity led me te enter. REveryseat was

—Lincelu’s speech te the shoddyites in

" of the liquid required to **bring the eurd” is
fixed by trial, and more is added, if it does not |
coaguiaté in time. When the curd has
teoms,” it is carefully cui aeross beth ways

with a one bladed wooden knife,rnr betler
with one of s'eel with four blades. 1.3 theD’

allowed to stand for the whey fo uepeutu,[

which is slow!y dipped off, and the ecurd gen- |
tly worked with the hand to favor the sepera- |

 Philadelphia, and their enthusiastic cries in |

response, Jane 18, 1864: ““If I discover Lhat
Geuveral Grant and the noble officers ard men
under Rim can be greatly facilitated in their
work by a suddes peuring forward of men and
assistanee, will you give them to me? (Criss
of Yes?) win you acr (Yes, Yes!) Will
you warch en with him? (Yes, Yes, Yesl)

—Speaking of the great drought, (eays ths
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ABSTRACT |
Of Meteorological observations fer the meorth of ‘ !
ugust, lBg}j al G. 8. L. City, Utak, by W. I 4 !
W. Phelps. . _
:
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|
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-Hig'haul: and lowest range of the Thermom-
eter in open air duwing the month was,

Max. 95°, Min. 62°

The amount of rain water that fell during
the mosth measured 1.260 —wbich is cne and
ene-fourth inch of water on the surface, giv-
ing vegetation a fair prospect,
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AMERICAN

MULES,

MONTHLY JOU NAL

1. Tbunderatb a.m ; no raiu: clear after.
2. A.m. clear; hazy at moon; evemring WHICH I WILL
elexr, ' l
: d hot.
e s | SELL IN EXCHANGR
5. Cilear; hotest day.
) E’;?rpll;:i cleudy alternately; thunder You
T CIE’IF ard cloudy alternately; thunder
at 0. P
8. Mnﬂj clear and hot, ‘V I—l L A T#
9. Eﬂluutly clear and hot; rained at 11 p.m.
10. €Clear, + _
1L do Barlcy, Oats, LAY,
12. o 7
13. Clear and hazy.
14. Clear. L U B “
15. Partially clear and het.
16, do do e
17. Clear.
18. Clear with a few ¢'ouds; Rob
19. Clear and very bot |
20. Hazy and het woat of the day. ARY OTHER GB“II'
21. Cioudy.
22. loudy ap- rainy. APPLY AT
23. ‘do e do e :
24. A.m eloudy and rainy; p.m. clear. ‘
95 Clear. y Yi P Fy Office, - - Salt Lake Hewse.
26, do Pirst Door Semth of the Hotel sntramee,
217. C!;nr nng het. '
28, 0 0 |
29, Slprfnkhd in the foremoepn; aftermoon| S0-¥t HOWARD lelﬁgsm' 2
claar.
30, H‘Dlﬂ]’ r.'mud]. - e Y
31, Partially elear. -,
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tion of the whey., Il'es make the curd more

' Times,) we have geen a letter fromn 8 member

firm, some of the whey is warmed in a kettle | . ;
l.nd,puured Na-ihs wire SEAIRSE U ta | of the 18th army eorps, dated in front of Pe

: . tersburg, July 11, which says.—““We have not
what is called ““scalding the cheese,” a mis- | - ,
mer t0 which must be charged A poor had any rain fer over a menth. The roods

cheese than Lo any ether cauase, except per-  ars we dry and dusty and the dust so fine that

Raps the neglect to cleanse properly all the ‘it is blown about like bet aghea.”

dairy utensils. The whey for 'lcnfling”\ —An exchnage says gold represents De-

should be only alightly warm to the hand,that / moeracy, and greenbacks Republicanism—the | poa ¥83 MANTFACTURE OF HVYHEY DESCRIP-

'
Haviog made Important Additions to my
shops, and having on hand a Large Quantity of |

SEASONED [LUMBER

FREIGHT TO

Idako City,

'PREIGHT 0

is, not much more than 100° F. The hotter !ﬂﬂl goes up and the other dowa., Rather, ihe
she whey is, the less time is required for the foermer never changes, while the latter will
eperation, hence 'here is a tempration to em- | goon be out of sight.

ploy hot whey ins ead of that mederately —Cuffy said he’d rather Bs in a railread

warm only, as juat stated. When this prncnl/ \ b :
: gt Pkl ¢ | smash up than a steamboat buret up, for this
is compleied, the curd is dipped into a strain \ reason, “If you gets off and smash up, dar

ef, spread in an open basket or bexTor sall-| ' © 7y 0t o 2ois Blowed up on the boat
jng. “Theu more whey drains out and salt ig };'hl.!‘-il qu?,,’ 8 P

added, nearly one ounee Lo ten pourds of curd, |
and thoroughly wmixed. Itis new ready for| __An old Indian, whe had witnegsed the

the press, or it may be wrapped in the strain- | gffect of whisky for many years, said a bar-

|

er, & weight placed upon it and keptte ge with | rgl labelled “whisky” contained a theusasd

the next day’s eurd 1o make a ““double curded | wongs and fifly fights.

cheege,” . WG
When this is desired, the curd thus prepar- | —A man out in Indiana got a divores from

ed, and not salted, ia kept until the new curd ‘bis wife beeause she went skating axainst bis
is ready, and then it is cut very fise and mix- | Wiehes. K¢ concluded to let her glide.

od with it. Same prefer to take the curd ‘ —A gentleman who took oecazionte doctes
when ready for scalding, and hang it up to 'some cider on the Sahbath, was taken to task
drain in a strainer. Uhis curd eut up fine ia by his good wife, for laboring on that day.
added to the new curd, when both are “scald- | Higreply was that no good ‘Christian ought te
ed” and saited. A cap fittivg the inside of | fing fauit with his work, as ke bad been doing

the press-hoop, or # sirainer cloth is used to ;g hest to prevent his cider £rom working:
hold the curd when it is putin the press fﬂl‘1 _. .

. pressing. Il iseclanged atthe end of twelve | —The amount of go'dreceived at Sydney
er twenty-four hours, the edges if necessary i(NﬂW South Wales) b"d”“?_ In ]_331:}11_:" first
are pared and again pressed, The pressure, Year of the gold 'if’w"”ﬂ.‘; o 4162 £80,
either from a lever or screw, should be light and in 1863 it amounted to £122,722,

at first, but afterwards very heavy. Wlmn| —Pleasure is to woman what the sun is te
the cheese come= from the prees, it shonld be | ypo fower; if moderately enjoyed, it beauti-

capped with thin cotton cloth made for the fﬁ“’ it refreshes, and it improves; if immod=r-
~purpose; or these caps are pressed in. Re- |

: : : it withera, it deteriorates and ; 5
ated turnings, greasings, and tubvings to yg s . destroys

eep the cheese froin mould and from getting |
out of ahape whils curing, complete the pro-
cess, The temperature of the curing room has
much influence on the cheese. A Kifchen is
rather teo warm, and in & eold, damp reom
they cure too slowly and are apt to mould.
Now in this way just as good cheese for eat-
ing is made in dairies from twe to six cows
g8 in those of grealter pretensiene; in fact,

— Heroism, in faet, is rarely understood to
ke, simply—uncempromised duty! H-roism
which 8 not duty, is but a dream of the dark
ages. Duty that is wot perfermed with the
spirit of a heros but thie mertar and the brick
of hard bondage. In the daily walks of life,
unseen and unadmired, there may exist the
truest heroic elements, and “all may find, if
they dare choose, a glorious life and grave”
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[
And being now engaged in further enlarging 0ther Pol.&. |
my Work-shops and Warercoms, I take ph‘:l-r Rl
gure in announcing to my friends and the pub- : : 1 |
be that I am prepared to il erders to any The wadergigned is new propared te fwrmih
amount ia the line of
TRANSPORTATION
HﬂUﬂ'AE HGLD FURHITEREO FOR ANY AMONUT OF
-—-.-——-
WA T Y EE T
L Dakadl, 1a o few weeks, have a Uompiete Blosk of -
EITHER BY
PRDERTAKERS' TRINMEINGS,
Prosa bha Stated, which will epabdle me to furalel HULE OR .l Tﬂm
COIFFINS T ey of the abeve or other peinin _
©n shovt noties and !n the beat Biyle of Workmanslly. ! WITH ‘Arm '
SHOPS: s
On Eest Temple Birest, opposite the Telegraph COfen,
and on First Seuth Temple Sizect, West of Maal Markei. | DIQPLTCH,
WANTED, ?

And upon Reasomable Tersas |

g3~ Apply at my Office, SALT LAER
HOUSE, £rst door South of Hotel entranas.

Heward Livingstel

ABOUT 50,000 FEET LUMBER,

4 by 4I§clntling, 12, 14 or 16 feet long, White
ine:
3 by 4 Scantling, 12, 14 or 10 feel long.

2 ineh White Pine.

some of the beet chesse wroiler Ras ever

Ji.l ihe sphere of commen-place duty.

i

B}

2 itzeh Cottonwood Plank.
1 ineh White Pina. 58-i}

Virginia City,
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