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gallon or so of acid would be
clent for 1,000 of milk, -'m
eflect of the to the al-

aud presa .

By this method, if the mill is not
bad in the beginuning, ithe cheese will
most likely be firm and good flavored.
If decom tion is not stopped, the
cheeses will very soon begin to swell
and hutl. Sometimes will expand
two or three inches in tional thick-
ness as soon as the pressure is removed,
and IPO mpllg.m will hiss likea
nest of vipers. t this need not be if

]

of poor cheeseare made. In th.a’sprlng

cannot be umnlnhln:gi" "I“'ho .gh&emu not
eon-
m“ha}ﬁb‘lg:ur instead of cure.
ing Spring and Fall from lnsufficient
cooking anything else. Most fac-
tories are in the habit of scalding ata

lower temperature in these seasons and
dipping the curd sweeter. The conse-

cure the cheese wit

:l’:l curd is properly covked and acidi-
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as they alight on the cheeses, is a
assistance; but a sure preventive
be to have no whey-slops in or
flice. "1 the auringepam were
far cm‘hgh' lr'nnoﬂd “fmmd g:o Inakh o
room, the whey-spouts, an e whey-

there '& be little annoyance
skippers.

n the Spring and Fall large amounts

it

T

of -akimmed milk. The
cheese also cures slower in these seasons,
it being cold, and the drying-rooms so
barn-like, that a proper temperature

Bat probably more cheese spoils dur-

uence is there is so much whey left in
e curd thatit is lmEoulblo to properly
the temperature

that ean be kept up. The truth is, as it
is dificult to cure cheese in cold |
weather, it ought to be cooked more |
than will answer in hot weather, and |
soured less, as the tendency is to acidu-
Iation in & cool atmosphere, in conse- |
uence of the molsture not drying out |

ast enough. In this way cheese m:; ' AND FREIGHT THE SAME TO THIS CITY
' be made that will not ‘“‘come to grief’’ ‘

Sour mlilk, or milk which is 80 near | ., soon as the hot Summer weather of
sour that is is likely to become too acid | (he same season, or the moist, muggy

before the curd made from it can be pro-
perly cooked or scalded, is less objeo-
tionable than tainted milk. But every

ing up, » cutting, and sealding,

bn::ano d:.no as soon .::l ascan
. ou have already enough

the trouble is to cook without develop-

ing it much further—for it will develop

some in spite of all that can be dene.
Bmumzlmanwu
::lupomtoms’w will be foun

{sure to follow.—[.N. Y. Tribune.

svm“dt.lhu done as dex-
2ot o besak the be ':'. 3 and

is sour, these coverings become tender,
and look rough and broken, and

globules will melt at a temperature
even as low as 60°. Henoe it is im

sible to avaid a waste of butter: and
hence It is that & cheese made from
sour milk ia ltkol{ to be dry and chippy,
and poor in quality. But it to
resson that the quicker the bateh can
be worked, the less the waste of butter,
even h it have to be stirred quick-
ly, as the butter has less time to melt
and float off before belog fixed in the

curd by the hardening action of the
mﬁcﬂdﬂ,thcmmlt the

unu‘e‘nnu. l‘l;ho‘c:ldvr?;ma in to
-&»r«'ﬁ:ﬂﬁq&:&u mﬁ“i

sharp w as preventiin
hnhumﬂnhmihmhlh!

sl b Zomidertd 1% pafent andbrat 167
€y purposes, as pre B
ehemical which deprives it of
its Im r‘ and of t:o

of caleium, which is lable to
be contaloed In the ‘“‘anthracite’ and

other brands. From four to five ounces

of “factory-filled™ for every 100 pounds
of milk worked up will be found

cient. It should be free from lum
shouid also the ecurd, and be yery
roughly mrreld l:‘;..l ordun chesse '

ve uneven ted, and decay
apote all through It.

Fressing should be light st first, bu
ittt e S
minutes until t
the of the whey am'
lon of the curd is attained. If
the curd is sufficlently cooled, there is
no danger of wasting the bLutter by
pt—lwhn the curd Is made from
sour ~in which ease it will be
dificult to avald some wasle, Al the
end of half or three-quarters of an bour
the curd ought to be Mtywnnpn-ud

least su utly to bandage

:Mt waste. After
heavy pressure should be l-m
on, and continued, by tightenin

screws at short intervals, until the
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weather of the next B?tﬂ? strikes i,
Another error is in dipping curds

sweet and undone, with the ideaof mak- |

operation eonnected with the of ing a moist, buttery cheese, and securing
Bt ot ol o g+ Uy s s w2 -vgscet REASONABLE: TRRMS|

rmed as & y a3 possible. Heat- gge "' as it is called. Much of the bad |
flavor of the last two seasons is doubt- |

less due to this cause. The curd must
»And | be worked down till the whey is out of |

it sufficiently to make It firm, and there
must be acid enough developed to check |

the decomposition of the albumen. | FOR ALL WHO WILL FAVOR THEM WITH

Otherwise bad flavor and porousness are |
ey —
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ROSS & BARRATT,

Salt Lake City, Utah Territory,
24 Door Sowth of St Lake FHowuse,

Have on hand a Complete STOCK of

GENERAL MERCHANDISE,

Whiech they offer at the

'CALL AND SEE THEM AT

very zownst marss ». | EXCHANGE BUILDINGS,

CASH AND PRODUCE! |

Expeet im a Few Duys from Califormin,

STAPLE ROCELES AND BAY Gl

COAL OIL AND NAILS.

Will be in receipt of

GOODS from the EAST,
|

As soon as Tralns can get In, and will continoe i
to keep a Complete Stock of .

STAPLE GOODS |

dlou OF ALL KINDS

—— - -

FURNITURE WARE ROOMS,

EAST TEMPLE STREET. |

|
!

HENRY DINWOODEY,

Iarge smount of

'
Thanks his FRIENDS for their llbemal PA-
TRONAGE, and begs to annonnee Wiat he has a } ;

FURNITURE

Constanily on hand.

Al goods warranted (o MM'J{

B

ORPERS PROMPTLY FILLED.

TAR: .. TAR:

-
- .
Sale

¥
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‘WILL PURCHASE ALL KINDS OF

MERCHANDISE,

MACHINERY

0N CONMISSION,

ON THE MNOST

THEIR ORDERS,

B The long experience they have had
in this business cannot fail to secure
to them a liberal portion of the

public patronage.

Where they will be pleased to'answer
any enquiries about purchases.

GARDEN TOOLS!

PRUNING SHEARS =2

IMPLEMENTS,

i :
|EXCHANGE BUILDINGS.
:f JAOS2W A IO

)

C. A. MADSEN.

e B e s

e —— . -~ —

] ::a‘l" given on applica-

s,uum-u Utah Territory for

Blandy’s Steam Saw Mills and Engines,

Jobn;r. nm Im Turbine Wheels,

Wood s Prize Medal Mowers and Reapers.
Fay & Co."'s Wood Working Machinery,
Mendenhall Looms,

's Hand Bpinning Mach-

Ine potented Soposmber apins

Ouxmlswekotmroood-.amﬂc&

Hardware, &o., will be closed out mm
on as ADVANTAG AS
ANY VERTISED, Call and enquire,

GEO, CRONYN & Co,

ARENOW MADE BY THE

Excelsior Manufacturing Comp'y,

sST. LOUIS.

VHESE WELL-KNOWN AND VERY POPU-
LAR COOKING STOVES bhave been before

the public since 1852, Each succeeding year

has added to their popularity, until name
hummnmmm'ﬁou‘hol in the

West and Bouth. The demand for our

New Charter Oak

than we could

the Rats thon made: anticipating a Rl Creator
demand Year, we

greater
during the have mad
for -avwlr:l:l-lm sizes, and n.r:

Prepared o manufacture 130 to 136

CHARTER OAK STOVES

per day, of
TWENTY-EIGHT DIFFERENT SBIEES.
We tee the operation of every stove we

and offer as reference any one of

the many thousands that have been sold, wher-

ever they may be found, Neither labor or ex-
been spared

Eon-o hrx vy to make our NEW
Perfect Cooking Stovel"

and we it to the trade as the BEST CON-

STRUCTED
og:-u.l COOKING STOV E in the market.
addition \

OWN NUFA RE, we believe dealers

housek will find it to their interest

to send for e and Price List, and ex-

amine our purchasing elsewhere.
Address:

Excelsior Manufaeturing Co.
8T, LeUIs, JEissowuri. |
SOLD by Btove Dealers generally,

816-3m

[ADVERTISEMENT,]

BUCK & WRICHT AHEAD.

As may be seen by the following article,
which wecopy from the New Orleans TV¥mes of

15th inst, Buck & Wright have borne off the
highest premium in the stove line at the
New Orleans Falr, Six entries were made with
Buck's “HBrilliant,” away ahead of the heap,
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JOINERS,

traset for BUILDING
1o the best

oheapest. Hav

OF THE LATEST IMPROVEMENTS.

We keep constantly on hand and Make to or-
der, at the Shortest Notice, DOORS, BASH,
BLINDS, MOULDINGS, Ete,, Ete,
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DESERET NEWS

..

Siate Road, Malf Bicek North of Emi-| GEORGE Q. CANNON, Editor.
' gration Square,

yszm

MAOEHINEHRY R

and | Pioneer Paper of the Rocky Mountain Country.

HAS AN

®a. TERMS to SUIT CUSTOMERS, “S8 I —— > .Uimnln.tion

DESERET MILL

COTTON

AND AS A

NEWSPAPER AND ADVERTISING MEDIUM

|
|

YARN ! Has already gained great popularity. \

ITS COLUINENS §ONTAIN

Full Telegraph Reports,
Reliable Loecal Items,

i ' ome
Messrs. Stubbs & Kirkwood| - mropimss fome e rorses

|
i

d2-tf

Opposite Salt Lake House,

"BALT LAKE CITY

Are appointed Agents for the Sale of the justly

Cotton Yarn,

Manufactured at President YOUNG’S

COTTON FACTORY.

This Yarn 1s universally acknowledged to be
the best mrticle in the Market, and of full | HAS THE LARGEST CIRCULATION ©OF
weight, and can be furnished to the order of ANY PAPER IN THE ROCKY

Merchants and Citizsens, Wholesale,

J. BIRCEH, General Agent,
Washington Utah,

Railway and Domestic News,
And, once a week,
Discourses of the First Presidency and ‘of th
Twelve Apostles.

DESERET NEWS,
_s—x-wian.r,

(Published every Tuesday and Saturday,)

Iawidely circulated throughout the City and

“ all f the Territory, d bas. -
CELEBRATED DESERET MILL tag wpl:l;tt::o o T l:)’ll‘lnwboa:i a vnro

get the news oftener than once a week.

THE DESERET NEWS,

WEEKLY,

Established June 15sh, 1850,

Is published every Wednesday, and i

MOUNTAIN REGION.

Parties reslding in Sanpete and Juab Coun- ' :
ties can obtain the Yarn at Fort Bireh Mill, '
Nephi, for Wheat or Cash.

contains a of the News of the

Week, phie, Miscellaneous,
e a.ucu and ews, and Ea‘nt'orl‘al
¥ an g In
every pastiontar PIEN

A STANDARD HOUSEHOLD JOURNAL.

'CABINET MAKER,
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C. F. 'T“FFEB.. Combined Circulation of the three
: Fapers

each week, 11,000.

TERMS FOR THE DAILY:

One eopy, one year, $10 o9
= six months, .. 800
- ‘three months, .. 358

- TERMS FOR THE SEMI-WEEKLY: :

One copy, one year, $8 00 i
b six months, 500
“ ' three months, —

TERM FOR THE WEEKLY:

- A% : Omne sopy, one year, )
K m‘“ on hand FOR SALE an as- o .q;“m' - “500
=y e 00
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