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that cheeses frozen on the voyage toDESUBET EVEHIITG HEY7& 9 1850. 1868;GVi7e C3UI1E3I03 FUIICnAI3EG 1C VVIthey have quality, they sour and de r.
Wednesday , .April 23. teriorate; ir they are poor they crumble

and are good, for nothing but chicken
feed.. The drt in sr room should be well THECARP ENTERSlighted and thoroughly ventilated, if
good flavor is to be secured. Usht is a
purifying and healthful chemical agent,

tand a arcxuiuon or air carries on me 5 i, j, GEO. . CROWYN & Co.i r AJTD ;fool trues and taints. But with the 1)E(SEKETJNEYV!Sbest of light heat and ventilation, If
the whey is not thoroughly pressed out ,!

FACTORY CnEESE-MAKIX- O.

(CbncJuc&tf.) s

Tht only wy yet known to cbecJt
In tainted ' milk Is to thor-oaz- hlj

develop the lactio add. Xodoubt the addition of sharp acid, pre-
pared by scalding and sklmmlnr wbjand then letting It stand And toor.
woald prove advaatafftoM. ThUihould
b dono when the re u net J added. A
jrallon or so of the acid would b snfll-cie- nt

for 1,000 pound a of xnllk. The
effect of the acid Is to coagulate the alt
bumen which the rennet does not seem

of the cheeses, it will most likely euner
our and leak, or get musty and Injure

the flavor Skippers or embryo cheese--
NNOUNCE to the Public that Mr. FREDA XL P1KIUS, of tbe firm, will again start

TyJukC earlr tbla Bprtng, to renew our etocK ox
Ooods ana Parcbase onOommlMlon ; .aEI5c,5fl2-aSi5- iflies are among the pests of the curing-roo- m.

Very close watch and careful re
moval of the eggs laid on the faces of GEORGE Q. CANNON, Editor.BtAt JfmA, JTalX Block Nertb f Eml

(ration Square,
the cheese. In the cracks, under the Machinery of every description,plaits of the bandage, and on the turn

i 4 i 'Jers or benches, are necessary to prevent ;Jto do. injury from this source. Killing the
flics as they alight on the cheeses, Is aThe heatinj?-ap- v both of the milk be WILL rURCIIASE ALL KINDS OF Pioneer Paper of the Rocky Mountain Country;ABE prepared taContrast for BUILDING and

the work eoual to the best andgreat assistance: but a sure preventive as cheap as the cheapest. irlns;would be to have no whey-slop- s in or
lore setting and of the card after It Is
cut, should be accomplished as speedilyas possible. There should be no deiajIn any part of the process, and the cut

Afc-rienltur-
sa Implements, Stoves,around the building to decompose ana

breed flies. "If the curing-roo- m were
far enough removed from the make-- and General Family Snppllea.J I 3STDE3ting should be as line as practicable, la

order to leave a few large pieces of the
curd as possible to retain the gas. Once

THKroom, the whey-spout- s, and the whey
vat, there would be little annoyance Information and Circular given on appllcaJftERCHAIDISE.from skippers. Uon or mailed to any address. ' :?

ttnUon siren to procorlnK Labor
neateu up and ir an additional degreeor twoof heat U attained, It wilt do no
harmlet the mass stand, after drawln;down the whey, until It Is unmistaka

OF THE LATEST IMPROVEMENTS.
In the Spring and Fall large amounts

of poor cheese are made.. In the Spring
the milk is poorer. 1 being mostly made

Earl Ds Machinery adapted to the usee of the
people. '

; 1 BTD I,IIIbly sour; but. of coarse, the acid must on hay, and in the Fall many factoriesnot be allowed to ro so far that the curd allow their patrons to set tncir miiKcannot be readily pressed together, to as over night .and skim it, making tne
Sole Agents in UUh Territory for

1 I.;..Blandys Steam Saw Mills and Engines,
John T. Nores Improred Turbine Wheel.cheese .of ; half-sklmme- d milk. The

We keep constantly on hand and Make to or
der, at the Shortest Notice, DOORS, SASH,

BLINDS, MOULDINGS, Etcu, Etc. HAS AX
Portable Qrlst Mills, French Burrs,cheese also cures slower In these seasons,

it being cold, and the drying-room- s so
barn-lik- e, that a proper temperature
cannot be maintained. The cheese not

Wood,s Prlxe Medal Mowers and Reapers.
Fay A Oo.'s Wood Working; Machinery.
MendenhaU Looms,
Blackwood A Wllaon's Hand Splnnlns: Mach

TERMS to 8VIT CUSTOMERS.
unfreouently gets chilled, and is con Extensive and Increasing Circulation

dlOtlyine, patented September 24. 1807. spins ordinarystantly liable to sour. Instead of cure. - --

- But probably more cheese spoils dur-
ing Spring and Fall from insufficient

Kolls six times faster than the common "Wheel.
eta, etc . . ; h b ;ei:tc, Etc., Our present Stock of Dry Goods. Groceries. Aim AS AHardware, Aa will be closed out for Cash andPnulni. inVlVf ilimiTQ TTDUO A O

cooking than any thing else. Most fac-
tories are. In the. habit of scalding at a
lower temperature In these seasons and
dipping the curd sweeter. The conse

ANY ADVERTISED. Call and enquire.

to oan a age without waste. When as
sour as It will bear, draw off the wheyand cool the curd quickly. Itunnln&r
cold water Into It will do no harm, tare
to dilute the whey for the hoars, while It
will assist very much In checking a fur-
ther development of acid as well as in
cooling the curd. When dipped Into
the sink cold water may be thrown on
the curd to still further cool It, and rinse
out the tainted whey. There is no dan-
ger of getting it too cool, bait as usual
and press thoroughly.

11 this method, if the mill U not too
bad in the beginning, I the. cheese will
moat likely be Arm and good flavored.
If decomposition Is not stopped, the
cheeses will very soon begin to swell
and hutf. Sometimes they will expandtwo or three inches In additional thick-
ness as soon as the pressure Is removed,and the escaping gas will hiss like a
nest of vipers.- - Bat this need not be if
the curd is properly cooked and aeidl-- j

DESERET MILL
NEWSPAPER AND ADVERTISING MEDIUMGEO. CRONYN ft Co.quence Is there is no much whey left In

the curd that it is impossible to properlycure the cheeso with the temperature
d5-S- m

Oil COHLIISSIOII,that can be kept up. The truth is, as it
is difficult .to cure cheese in cold
weather. It ought to bo cooked more Has already gained great popularity,COTTON YARN !

T7EIITY- - EIGHT SIZESthan will answer in hot weather, and
soured less, as the tendency Is to acldu- -

OF THE CELEBRATEDiation in a cool atmosphere, in conse
quence of the moisture not drying out

AND FREIQIITT1IE8AME TO T1H8 CITy'fast enough, in this way cheese may
be made that will not "come to grief"

OS THE MOST

ceu. .

Sour milk, or milk which Is so near
sour that it is likely to become too acid
before the curd made from it can be pro-
perly cooked or scalded, is less objec-tionable than tainted milk. Hut every

as soon as the hot Summer weather of
the same season, or the. moist,. muggy
weather of the next Spring strike It,

Another error is in dipping curds
sweet and undone, with the Ideaof mak

MTtm cojLtrjajyrm eojyrruijs
Full Telegraph. Report, '.

Reliable Local Items,
' I

v - Correspondence, (Home and Foreign,)' And Educational, Agrlcultnral, '
:

Railway and Domestic News, : ;

'
. And, once a weelc.

Messrs. Stnbbs & Kirkwoodvvtv.v, mm tun L'xuvcss vi t int a moist buttery cheese, ami securingr Cf .vv uvmuwiHf tlr Yield for the milk a "blgaver-- REASONABLE' TERLIS! rvltUcMN puasiwe. xiea(-m- M " aj Jt Is called. Much of the bad ARINOW MADE BY THE ' Discourse of the First Presidency and --of IhmK up, Miuar, cmunr. ana scaiamr. -- r f a a f levA aaaanina I si s f nti r t Twelve Apostles.mustbe done as soon and quickly acan less due to this cause. The curd mustbe. xoa have already acid enoueh.and I mi,.iih, Unntnf Excelsior Manufacturing Compvy.the trouble is to cook without develop- - he nmMnfiVfnmiv. i firm tnHMi.r
Opposite Salt Lake House,iomi fn 5i2 nfein"f lf wU1.deJloP must be acid developed to check

r?f?. J!?lS.. ca? doPe- - the decomposltlSn of -- the albumen. SX. H.OTJIS.FOR ALL WHO WILL FAVOR THEM WITH
aretttt y- -l "pi!t.J m.,.a tcarTying otherwise bad flavor and porousness"."P .VAQJ will. found sure to folIow.-r- Y. Y. Tribune, i rilHESE WELL-KNOW- N AND VERY POPU-- 1

LAR COO KINO STOVES bave been before THK
advantageous in gaining time. As soon tbe publlo since 1852. Eaca saeceedisg yearas the curd is done, or nearIt mo. mt th

THEIR ORDERS. .

i

t

bas aaaea co tneir popularity, nnui toe same
has beooms familiar in every household In the SALT LAKE CITYcold water running round the vat, draw west ana Bontn. Tne demand for oar

NEWS,oirwnat whey has not been previouslydrawn, and run cold water into the curd,
constantly stirring it until It is cool tG3u TJut long experience they have hadB
enough to cease rack In sr. Then din

SESH--W eTJXTX Y,
last year was greater than we eoald supply with
the sixes then made; anticipating a stQI greaterdemand daring the present year, we nave made
patterns for several additional sizes, and are
prepared to manufacture 120 to 130 .

and salt and cool in the sink as usual.
The acid in the whey and the rapid Are appointed Agents for the Sale of tne JustlyG

in thi business cannot fail ta$eeure
to them a liberal portion of the

publio patronage? J

cooKing wm necessitate verv morousrh
nil Mnttinl aflnlnn tk. .... r Y ) .

(Published every Tuesday and Saturday,)mis stirring, which may be done with Kl INN ' Ar K A K K A I I CHARTER OAK STOVES
per day, ofa wooden rake, should be done as dex-- 1 "vwwvfc wniuin A a.

TWEXTT-EIGH- T DIFFEBEKT SUES.teroasljr and carefully as poltIe, to as
not to break the butter global and P widely circulated throughout tbe City and

all parts of the Territory, and has . advanAali ILake City, VtmU Territory.
Z--t rmr SyUh vf Salt LaX Iljut.

CELEBRA TED DESERET MILLWe guarantee the operation of every stove we tages which commend it to all who desire towat the butter. :tnre, and offer as reference anv one oi
get the news oftener than once a week.CALL AND HUE Til US ATWhen the milk 1 sweet there Im little the many thousands that bsve been sold, wher-

ever they may be found. Neither labor or ex- -Have on hand a Complete STOCK ofdangtr of aste from itlrrio?, m the
Eense has been spared to make our NEw

OAJC a "cneesy coTermzi to the elobales of but
GENERAL MERCHANDISE,tar are smooth and unbroken, and theywill bear a temperature of erea 170 Perfect Coolcini? Stove;and we Offer It to the trade aa the BEST OOIT- - Cotton Yarn,nunoa; meiung. uut when the milk STRUCTKD. MOST DURABLE and UNIFORMWhich tiiey offer st the

Very LOWEST ZZA7XSIs loar, these corertnn become tender. for operaUng COOKING BTOVK In tbe market.
In addition to our EXTENSIVE 8TOVB

BU8lNEHij we are prepared to offer to Btoveand look roach and broken, and thm
EXCHANGE BUILDINGS.

! THE DESERET NEWS,ueuert. Tinsmiths ana oineniB the trade, theglobules will mdt at a temperatureeren ai low as C0. Hence It U lmpoe-- CASH AND PRODUCE! larsesi ana most complete assortment or uetais
and Tinners' stock In tbe West. Oar arrangenuie ta avoiu a win to oi butter: and Manufactured at President YOUNG'Sment wjln tbe 8U lxnls Btamplng Companyhence it U that a cheese made from enaoiea us to jriTe iioerai aiscoonu to ianreour milk U likely to b dry and chippy, Where they will be pleased to answerExgeet In Few Iy frn Call To mia. bnyere of FRENCH STAMP D TINNED
IRONWARE and Tlnnera' Supplies. Having
recently reduced the prices of all articles ofour WEEKLY,anupoorm quality. Uut it stands to

any enquiries about purchases.reMn that the quicker the batch can OWN MANUFACTURE, we believe dealers
and housekeepers will find It to their Interestsum GiocEis mo m boods.d worsen, me iea the waste of butter, to send for Catalogue and Price List, and ex 00TT0Z7 FACTOXVXr.erea thousrh It hare to be itlrrtd quick amine oor prices before pnrcnasing eisewnere.ly, a. the butter h&j less time to melt Established June ISthi 1QSO,Addxessi , v.COAL OIL AND NAILS. ,and HoafcolT before being fixed in the Excelsior Manufaet uring Co.curd by the hardening action of the

heat, ilesides, the sourer It frets, the I ST. Z.0UIB, jnimrl.
SOLD by Stove Dealers generally.tenderer the caselne sacks which con Is published every Wednesday,1 and

WUl be In receipt of

GOOVS from theJlHT. !
sl$-3- m

tain the butter, and the greater the
wate; so that expedltlousness la work-
ing saves wtfc by checking a further As soon as Trains can get to. snd win continue Thls Yarn 1s universally, acknowledged to be

the best article In the Market, and of full LARGEST CIXtClTXJaTTO 3T OFdevelopment of acid, as well as Injuryto the UiTor of the cheese from the
same cause. The cotd water run In to weight, and can be furnished to the order of

to keep a Complete Blocs of

STAPLE GOODS BUCK & WRIGHT AHEAD. AJTT PAPER IJf THE BOCKT
i MOTJJTrATJr KECI02T.Merchants and Citizens, Wholesale. Xassist In cooling the curd is beneficial

Aa. may be teen by tbe following article. I i l t . i , i t :GARDEU TOOLSIOP ALL AY.YA&
which we copy from the New Orleans Timet of Parties residing in Banpete and Juab C5oun- -
15th IbsU Buck A Wright have borne off the tles can obtain, the Tarn at Fort Birch Mill.

T contains

alo for the reason that it washes' out
theharp acid whey, thai preventingfurther louring from IU presence In the
cheese.

Salting. "Factory-filled- " Onondagasalt Is considered the purest and best for
dairy purposes, aa It Is prenared br a

Wephl. for .wheat or Cash.highest prem! am In the store line at! the Week.--
a Summary of the News of the

Teleeraphlc, Ixcal, Miscellaneous,md Foreign New, and EditorialNew Orleans Fair. Six entries were made with. lwraesuoBuck's "Brilliant," away ahead of the heap. Arucies upon trausplrlnz events, and is InFURNITURE WARE ROOMS, every particular :The treat stove trial was resumed vesterdav
T. BIRCH, General Agent,

.. i , ,.. ,. - i i..
i u ' -- WaaMagtonlUtah.d2-t-fat 13 o.clock, before a largely increased crowdchemical process which deprives It of

overuieoay preoeamz. tub utmost eood hn.

pnuninGcncnnc! toor seemed to prevail, both among the exhibit- -im imparities and especially or the
chlorlvJo of calcium, which Is liable to A STANDARD HOUSEHOLD JOURNAL.oia ana spectators, an or wnom seemed thor--

ILST THilTLC STREET.be contained In toe '"anthracite" and
other brand.. From four to Are ounces

stand, Baunders. particularly, kIowJa wlthexof fActory-flUe- d for erery ICO pounds ciiement ana responsiDiiiiy. me entries wereof milk worked up will b fouud sufll- - the same as at the previous trial, and the en.cient.. .....icshoulube .free from... lumps. as Combined Circmlation of the thrortneers bad not been charred.
AMI) At ten minutes to one the drum tapped, and Xaprsi ei U WCM 11VVVail lighted, up. . Uorton's Furnace, run by Mr.wooa rerrr, iea on in axnoae, amia tbeHENRY DINWO ODEY r;.. 4

i i
cneers or u crowa ana loua cries oc ruo 1 1, oldone," charter Oak followed, and the rest rare
Tspor Immediately after. In four minutes, just

snouui aio tne curd, and be very tho-
roughly itimnl iu,or the chcsuie may
prove unevenly salted, and decay In
epoU air through It. .

Jrring should b light at first, but
be followed up at Intervals of a few
minutes until the full force necessary to
the expression of the whey and the con

CABIWET T.lAlCER; TERMS FOR THE DAILY th uiv w" wo uixui say rounaing me
quarter stretcht)Cotton rlanf'popped In bread-al- l

followed suit as quickly as though lire de-
pended on the Issue, but Buck's Brilliant had

Thanks his ritXESItt ur their liberal TA-- One eopy, one year,.F A RM I NIGTUONAGIand In announce Utst be has a six months
.$10 SS

fl 09
- S 59

sianea nre wiia oreaa airei-i-y in the stove,Then came the tne the cot-It- s' ooantcunMisolidation of the curd 1 attained. If three months.large s mount 1st. isvni mglowed like the stoTes, a perpetual snapping- - of j MtEBT,
opening uu luutuui uuun itmiuduki over vne '

arena. Stores were patted, coaxed and pettedaa though they were human beings. All seemed TERMS FO R TH E S EM t
connaeni ai winmsg, ana tne crowd enlivened One copy; one year;.J S

six months,. - & 00 'the scene witn numerous and encouragingcomments from time to time. Mr. Perry's
' i ' 1 1 fk'

' three months,--. t OS
OPPOSITE THK THBATBH,;

V ,.i i- - -
suoru hciouii hi um uio (nmicii laTOreo.At twantt mlnatM nast oneOatton Fl r tOIPIiEME WKSConstantly, on hand. threw open Its throttle valves --and announcedthat It wanted no more fuel. All the othersshut up" and --

keeping dark." As the time
1 -- JiiTERM "rpRTHE WEEKLY t

One eopy, one yearU...TTeeps eonstanliy on band FOB SALS aa as-- .13 CO

.lot
: 20$

six months,.
for tne oreaa to ne oaaea approached, excitement had Increased to a baking heat, both
within and without the arena. At last Peer
less turned out Its bread In 42 minutes; Morton's

xv Kuni oii i I i IAllgoods warranted to insure satisfaction three months,." 1

.AT furnace roiiowea suit, in ecu; uotton Plant 1 ! r 1 1 T r
t. s i.UVA ,u m VMM. VMM. AU .1. fcuvu VJVJvXJ

Kamsrltan), MSSX. and lastly Buck'a Brilliant, In
47. The grand result of the trial was as follows:OnDFJLO rnoJirrLY HLIID. ANGUS M. CANNON, General Business Agent.

the curd w suClelently cooled, there U
no danger of wasting the butter by
pressing unless the curd Is made from
sour milk hi which cose It will be
dlClcult to avoid some wat. At the
end of half or thretMiuarter of an hour,
the curd ought to be pretty well preyed
together at least sufficiently to bandsgewithout wastt. After bandaging, a
heavy pressor should be Immediately
put on, and continued, by tighteningthe screws at short interval, until thenext day's business demands that the
presses be cleared. It Is I doubtful
whether a cheese was ever Injured bytoo much pressing.

H

! r 1

Curing. The drying-roo- m ought to
be so cous true ted that the temperaturecan be kept constantly above 7U and
below SO. Bat few are so made thatthe temperature can be controlled at all.
The consequence Is that mnch cheese is
Injured by the extremely hot weather,and much mors by the cold wet weather
of Bprln and Autumn. The extreme
heat melts out the butter, and alio
causes the cheeae to swell and become
porous, lf at all Inclined that way, and
often hurts the flavor. But getting a
cheese chilled is much worse; it causes
It to sour and decay early. Shippers

Norton s Furnace, E. Wood Perry, breadwelched 7 lbs S or: burned fuel TA lha. .

GodbccS 1.,,The Undertaker Department is also Suitably

Charter Oak. IUce, Bros, a Co., bread weighed 7
lbs 4 oa; burned fuel vyA lbs. t

Peerless, Ctmpmtn A CoZ, bread weighed 7 lbs 4oc burned fuel &1 lbs. - ,

Good Samaritan, bread weighed 7 lbs 9 oc
burned fuel. VA pounds. .

OI the Most' Approved Styles, and of the Best THIFurnished. .
Cotton Plant. Levi ANavra, bread wel.hed71bs

1 oc burned fuel, i lbs.
Back?s BrUUant, Buck A Wrlht.bread welshedm h & a i jit v I1E17S JOB: PBIIITIIIG OFFICE

At the conclusion of the trial, the bread was
taken charge of by tbe Awardinz CommitteeTAR! and locked up for an boar, at the expiration of

HAVING
1

recently received large' additions
previously extensive Rtoek. is nowwnicn it was aii eaten oj mem. in accordancewith their duty, and the gold medal awarded for 'if-.'- ii.-i'- i m ; jx'. t;,;COTA?m.Y OS ItANl. and for Rale In

Wholesale or
lw(aii, by the undrirut. at bis plare at Uan- - one of the most complete In the West, and hasTERMS to Suit reople's Clrenmstanoes.'oes wooa stoves to uucit at wnght,of8t. Louis,honorable mention being made of the Peer ess.niKMB, &snpete Countj. isend oa your orders. out wtiur lAcuiiies tor iub ezecuuon oz ail kindsBOOK and JOB PSINTINQ with Neatness

1 Despatch, and for Promntnesa ai rrind&U G. A.HAISEN. vwupuwu w.kw viicua a mc. w an. lo.
d4al7-lzndw.- l .

i dJCly saCsXaeUea wiU be gxtaranteed.


