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eowBOW CHEESE IS15 jaMADEad E AT THE
CHEcneCHEESEESE FACTORIES

soro little first rate cheese babbaa come under our
sitl

I1

in thithisis territory duningduring the past
twelve yearbyears that wwee havebaveave reluctantly ar
rivedlived at the conclusion that there is either a
lack f facilities an existing carelessness or

lamentable ignoranceignorante attending its manu-
facture perchance all these disparagementsdisparage ments
maynayay in some in have had their influence
the forceforee of this supposition is greatly in-
creasedciecle ased upon a personalpersona test of somesomo sam-
ples of the article which have passed muster
heiehele under thetieth name otof cheese we have
considered ourselves fully excusable in ques-
tioningdioning even the presence of milk more than
ondeinonceonee ininthethe unsightly indigestible mass only
assimilative to the delicious marketable com-
modity in its natflat sidesbides and circular form A
etimbofhof baked potterspotpoiteratira clay would have been
elmostalmost as andan speakingspeak ing withinwith in
b dunda would have been altogether as easlyI1divisibleAl visible ifit not also as tasteless basswood
nutmegs are in every respect far in advance
of these unsavory mashesmasses

to give some correct idea of the way cheese
isU made where yyearsears of experience have
greadycready dilillaill therein we extract the
hallowinallowing0 article from the country gentlemanGentlegentiemantmani

cheescheese ilklikilkolike every other branch
oft manufacturesmanufacture kilkiilil and I1 claim
that so personpersen sabtanSR succeed iuin making a su-
perior gruetrue of0 ebereecliette unless they devote
their aholo tins aadsadd attention tuto the busi-
ness it being onsna of the nicest chemical as
well easa s vryvary niriles mechanical pr eeibsas it
follofollowsAs av aQ czatt r of couisecourse that any mis-
take or nythia wron however small it
maynay telie ia talfaselli ii sufficientcint to injure the
product ead lebienlessen its value

the al practice of dairymen
tgto to blatpilot a9 little timetine as possible for ma-
king their cheese buriburrhurryingying through with it so

as to ba abut so methin elsedie and the only
Weselanelonfian they stopatop to ask iswiitwiltwill it sellbenl
withith this answered in the affirmative they
areerere content caearinggitig little whether it is good
bad or indifferent when I1 think how miny
there are in northeastern ohio who willwilt per-
sist yearjear after year inn taking good hoieboiehoieholebole
etlelsome milk for mind you the cowscowa dont give
our or stinking milk and work it up or
lowing it to work itself uptip into suchfuch hardbard

dry sour and stinking stuff as they do I1 feelfeet
vexed and then to have them pretend that
aachuch garbage is fit foror human bengsbeings when a
grgatgriat doaldeal of it iais already halthalf decomposed
and rotten cror is so0 o dry and hard as to je al
inot indices ible is absurd

although I1 have longiongionlon5 held the foregoing
abinionopinion of the importance of killskill careI1 and
the necessity of akinfakin timelime in the manumanufac-
ture

fac
of cheese I1 waswaa nevernaver so forcibly im-

pressed with themtham 1 3 during a visit which I1
made the fine dairies of nwnow york
located in naeida and herkimer counties

the first of these dairies which I1 citedvoted
was that belonging to mr john 0 frazee
two malej north of the village of rome onei-
da

one-
ita county where the milk from aco cows
was made into cheese and where I1 saw that

averyvery checke in his cheese houhouseae was as per-
fect in form as when taken from the pressprees
and still sutbut as batterbutters and every cne who isi
tepostedosted mustmuli rpeefeepeeee at once that such chees emust
be firm mild and rich the three essentilessential
pointspoint of a superior cheese

I1 nlextnextat visited the dalrootdaldai ryot mr jeltejesee wllwil-
liamsllamaliams fourtour miles from rome alier milk from
four hundred and attyfifty cow awas manufactured
into cheese here the same perfection of
form appeappearedaredgred as at mr FrfrazenaFrazeazeesea and after
a critical examination of six or seven hun-
dred

bun-
dred cheeses weighing one hundred and fifty
boundspounds each I1 failed to detect any even thathi
geastleastait change of form inin anyanyoneone of them from
what they possessed when taken from the
dresstress and still they were perfectly sosortsoftft and
huftuffi tery at

I1 have at one timetimi and another visited
over one indredhundredhi of the bestbeat lariesfaries in north-
eastern ohio as wellweli as a large number ineastern and western new york and western
vermont but I1 never at any time or in any
place before have seen a dairy of cheese sonar what I1 cconsideredonside red perfect as those ofmr williams and frazee but when I1 show
bowhow perfect y every stop of the process of
manufacture lais reduced to a system all wen
ienlenderjer at the uniformity of the product willcease

the cows are owned bby ferentdifferent
als1 living at various distances from the dawdaldairydalryiryhousebouse someborne otof them arearc even four or five
miles away the owners draw the milk asoonsoon as it iais takentaker from the cows directly to
the dairy where it iais accurately measuredand an exact account kept and the dairymentake it when it iais thusthua deldelivereddeldeivered to themmanufacture it into cheese keep it and takecare of it until sold they then sell it andafter deducting the cost of salt capping ren-t and abatto used in the manufacture paywyerM to each farmer who f sheaBhea milk hisbis

pro raratata abareshare otof theth e proceed e X I

cent per I1 aind on the sale we
cheese whichab and the wheybeylheylis ae payotteetesthe dadairymanan fforor all hhisbisI1 s labor cire use of
buildings fixtures etc

EVENING WORKwarm aaAs soon as the milk is
delivered and put into the vatavats at night they
add onecue gallon of cold water for evereyereveryy ten of
milk which they will have in the vat when it
is all ipjr hidwidan immediately set cold spring
water to running around the milk vat and re-
duced the tempera ure as quickly as possible
to sixty degrees whenhen it is left for the nignighth t
with the water still runrunningnID around the vat
inln order to still further rereduceduce the tempera-
ture

I1

and keep it cool tarouthroughh the night and i

prevent souring I1

MORNING work in the morning the milk
is put in with the last nights milk as soon as
delivered and when all is13 in the heat is raised
to eighty two degrees in warm weather and
e gaty fourtour in cool and sufficient rennet add-
ed to produce perfect coagulation in one hour
and fifteen minutes

tiietim CREAM before beating to put in the
rennet the cream which hasbaa riirizrisenrigensen on the last

milk is dippedd off and poured back
through a cloth strainer until it has become
thoro with the massmaas of the
mmilkilklik 2 and after thebe rennet is added 1 the milk
iais kept frequently stirred dipping offff the ttop

Pand pouring through the strainer until the
milk begins to thickenthicthir ken timthis lais to keep tathe
cream from rising when alloailoallowedwed to remain
quiet even forfar a few moments the cream
separatessepar atesatee and rises to the top and iribeif he
curd begisbegilbellii a lo10 falmtoisa aitu the cream ftfloating
on the toptops it will work off in the whey but it
kept thoroughly mixed and incorporated with
the mikalk until the milkmuk thickens auaana the curd
begins to form it is not very difficult to keep
it in the cheesescheese and not lose it in the why

Oneon great ot jaectineject in adding the water toabeto the
milk is to reduce the mikmilk so as to harehave theth
cream work in the more readillreadily

THE CURD when the curd iais sufficiently
formed to go to work at which may be
known by itits breaking with a cleansclean smooth
fracture in passing the ringersfingers through it
break it up carefully with some instrument
so80 as to leave it iain lumps about 2 inches
square and this instrument should have no
sharp edges BOso as to cut for take very par-
ticular notice no cuttcultcullifirig edgedge of any kind
must be allowed in the curd at any time dur-
ing ththe0 proprocesscessceas of manurmalurmanufacture this is es-
sential and iunirnimportantportaut the curd must be 1di-
vided

I

enentirelytirellV by breaking and not by cutting
As good a way as any isi to use the handsbands for
breakbrealbreakinginel the curd fromwrom the first after
breaking as above described so that the
lumpslumpa wilt be about the bizeeize otof an egg let it
stand about ten minutes or ununtiltil the curd be-
gins to settle and then begea to worldworic and
break the curd with the hands let the mo-
tiontionnebe very siowslow and careful so as notcot to
work the cream off02 or whiten the whey
meantimee raise the beatheat to eighty eight jede-
grees when the temperature arrives at eighty
eightseight cut off the heatheats let the curd settle and i

dravdraw off the whey until there is bardlbarelbarelyly enough
left to cover the curd

PRESSING OUT tueTUB wheywiley NOW omescornea the
most difficult part of the process that is to
break the cud thoroughly and finelyI1 and at
the same time preservepre seveaeve the greengreer appearance
of the whey this is done by taking the curd
between the hands in small quantities at a
time and bringingI1 the bandshands flatilat and close
together with a pretty strong pressure care
mustroust bete taken hohowevereverover not to rub or mash
the curd 400o as to startbrt the white whey in
fact I1 hardly think any written description of
th a ppartI1 rt of the process will be intelligible
practical instruction being almost indispensa-
ble but the result aimedaimea at is to expel the
whey from evryevery particle of the curd by thithis8
pressing it between hethe handsbands aaas well as to
break up the curd

tileTHE curdcurn com-
pletely broken up the curd put on the heatbeat
keep it stat and brokebroker until the tempera-
ture arrives at ninety four and then cut off
the heat keep the curd stirred with a lively
motion fifteen minutes and then draw off the
whey again leaving j ot enough to cover and
float the curd nownoty go over the curd again
andarid break it up as before getting fineflue and
even as possible and then put on the heat
again and heat to one litillhundredindred degrees this
is the greatest heat meantime stir the curd
with a brisk lively motion cut off the heatbeat
and keep stirring twenty minutes and then
cover the vat up with a blanket and let it
stand untilH the curd is thoroughly cooked
which will be about an hour or a little longer
alen the curd is completely cooked which
maymaybebe known by taking a emailsmall lump and
pressingpreising it firmly between the thumb and
finger itif well cooked on removing the
pressurepressures the curd will spring out into its
former position or select the softest lumpjump you
can readily find break it open and ifit it ap-
pearsears dry inside ansand free fromacom whey it may
Esb considered done

AFTER COOKING now letiet
from the vat and replace it with cold water
cool the curd and whey to eighty eight de-
grees and then dip the whole out into a
draining sinksinks or a cloth strainer keep it
stirred so that it shall not pack together until
thoroughly drained and thenardthenadiadd the salt and
work it thoroughly

SALTING AND PRESSING mr
rule for salting is two pounds and seven tenths
of abound of salt to a cheese from one hun-
dred gallons of beer measure and mr
FrfrazenaFrazeazeesea rule is two and five eighths pounds
of salt to one hundred pounds of pressed
cheese either ruleruierulewillwill do well enough I1
think although I1 prefer mr williams rule

ahn the curd it Isirreareadydy to bbee put
antt thi press and itsit subsequent treatmentt
is much the same aa is ordinarily pursuedur tiedlied

RENNETrenner bothinnothing but the a line ftrf the
rennets are used the curd if there shou d be
any being thrown away the way to piepre
beneserle them is to use salt enough to do it and I1

then add a little more salt stretch on a bobow
end bang up in a close dry place in pre-
paring the rennet take a gallon of water at
the temperament of ninety detderdegreesgroes fortor each
rennet used put the skins into the water and
add more saltbalt than will dissolve leathemletiet them soakboak
two or three days rubbing them occasionally
and henthenben take out the skinssuns and put them into
another vessel and add water and salt as be
forefare ueu-e of the first u- til that is gone and
by that timi the other will be ready aboodA good
rennet is ourufficiric ent to make from six to eight
hundred pounds of cheese

when the rennet iais put into the
milk add a emallemail quantity of abatto justjuatjust
sufficient to give the cheese a bright straw
color or the color of good butter the best
way to prepare the abatto for coloring the
milk is to boil it in strong lye white lyeiye Is
bestbeit the quantity to be used must be lterdeteriter
mined by experience aaas no very accurate rule
can be givenghen

A

A WORD ABOUT FEMALE DRESS

one of the gravest mistakesms takes in our dress isi
the very thin coaxingcov xing otof our armsarma and legslega
kono physiologist caacan doubt that the extremi-
ties require aaas much covercoveringI1ng as the bodbodyy
A fruitful source of d sease of congestion in
thetha head chestcheat and abdomen iais toungfoundfoundfoung in the

the arms and leglege which pre-
vents a fair distribution of the blood

A young lady haabaa just asked us what gheahe
cancandodo for her thin arms she is ashamed of i

them we felt them through the thin cover-
ing and found them freezing cold we ask-
ed

bak-
ed her what sheabe supposed would make mus-
cles grow exercise shehe replied certainlyCertain iyolyo
but exercise only makes theinthem grow by giving
them more blood six months of vigorous ex-
ercise won d do lesslees to give those naked cold
arms than would a single month
were they warm clad the value of exerexerciseex erclaerciacldecide
depends on the temperature of the muscles

A4 cocoldd is3 unprofitable Psits
temperature should be between sixty and scysey
enty or the limbs should be warmly clothed
we know that our servant girls and black-
smiths by constant rigorous exercise ac-
quire large fine arms in sial iteitait of their naked-
ness and if i oung ladies wilwll labor as hard
from morning till nighteight aaas do thosethese useful
classes they may have aaas fincline arms but eveaerca
then it is doubtful if they would get rid otat
their congestion otat the head lungsagi and atomstow
ach without morenore dressdrew upon the arms and
leaaleas

perfectperfect health depends upon perfect circula-
tion everyEive living thing that baethehas the latter
has the aorlformerr put youryonn band andr your
dress upon your body now pubput your band i

upon your arm if youyon find your body war-
mer than your arm you have lost the equili-
brium ofat circulation

the head has too much blood producing
headache or a sense of fullness or the chest
has too much blood producing cough rapid
breathing pain in the sidesgidessideglde or palpitation of
the heart or the stomach habhasba a to much blood
producing indigestion or the liver has too
muchluch blood producing some disturbance or
the bowels favetohave to much blodi producing
constipation or any or allalia if of these
difficulties are temporarily relieved by immer-
sion of the feet or hands into hot water and
they are permanently relieved by such dress
and exercise of the extremities as will make
their pres ovation permanpermanentnt

againaain we say the extremities require 33a
much clothing asa the body women should
dress their arms andald leiesleslegsr s with one or two I1

of knit woollenen garments which fit
them the ab erdity of loose flowing sleeves
and widespreadwide spread skirts wowe will not dis-
cuss

do you asicask whyyby the arms and legs may not
become accustomed to exposure like the face
we answer god has provided the face with
an immense circulation because it must be
exposed A di physician of paris
declared just before hisbis death we believe
that durinduring the twenty six years we have
practiced our profession in histhisbis city twenty
thousand children havehaie been born to the
cemeteriescemen eries a sacrifice to the absurd custom of
naked armsarras when in harvard many years
ago we heardbeard the distindistinguisheddished dr J C
warren say boston sacrifices five hundred
babies every year banotby not clothing theirheir arms
these little arms should have thick woolen

extending from the shoulder to
thith band eastern paper

MUTUALVICTUAL FCforbearanceR DEARANCE the bouse will
be kept in turmoil where there bisnois no toleration
of each others errors if youyon lay a single
stick of toolwooi on the grate and apply fire to
it it will geoulg aou f put on another stick and
they will burn and a halthalf doerdoea sticks and
youyon will have a blaze itif one member of the
I1amilyfamily gets into a passion and is let alone
behe will cool domndown and may possibly be
ashamed and repent but oppose temper to
temper pile on the fuel draw in others of the
group and let one harsh answer be followed
by another and there will be a blaze that will
enwrap them all

the government saysbays an exchange is
about six feet high hasbaa larelarfarcee feet and lank
jaws and used to maul rails VVwhenrhenhen hhee Wwabwasa 0
young

1 A new electric light is belagbeing b bi edtia
london attheinthe A strip tf silver foil
pasted on the ceiling gives a lighth io
two thousand candlescandies gatgar

an irishman says he sees no earthly rea
son why women should not be allowed to be
come medical men 4

A drunkard is the annoyance of diodemodesty9

the trouble of civility the apoepo I1 of wealthb5methe destruction f reason he is the ththiefthietle f 6of
bishis subsistence the cocompanion thtv a

i

constables trouble liehe is hhisIs widewas
1

his childrens sorrow hisbis neighborsneigedeigebors sceco0 ff
bisbia own shame ilehe jaIs the spirit of uni i I1laa
thin belobeiobellivtv a beast and a monster of a mana

great men direct the events of their timpti mr
wise menrn n take the advantage of time wealweila
men are bornebotne down by time

we have in our office a splinter fronifrotro m ts
board of education and a spool fullaful lqlottotlof thethatb
thread of ieeife

prayer was not invented it wawas born
withith the first sigh first joy the faratfirst borrow
of the human heart

what it costs to support ononee vice will
keepbeep six children r

antn old man when dangerously sickbick wa
urged to take advice otof a objected
bayingsaying 1 I wish to die a natural deatdeathhJ

there is a stoneatone stand in a graveyard atdt
dunkirk upon which the sculptor was direc-
ted to engrave the customary inscription let
her rest inn peace ya but running shortabort of space
he ibethe last three words let hrher
r i pwy

sin in the soul is like jonah in the alps
it turnaturns the smoothest water into a troubled
ocean

what a glorious world thiathis would be tt
all isVs inhabitants couldcoule saysiy with Shakshakespearespeareearlys
shepherd sir I1 am a true laborer I1 earmearnearn ai

what I1 wear owe no mannan a bate
mansmanlis happiness gladclad of other menameng god
contented withwitti my flock

EMenduranceDURANcE A horse raymaynay livelire twenty
rssrivfit days without any solid food and only
drink liehe may live seventeen dayadays witwithouthoull
eating or drinking

A mr warren gifford I10 ofo
nouh dartmouth mass has a well formed
heartybearty black calf covered with wool in-
stead ofat hairbair its skin is loose like a iambslambs
and the ears and tail agelike a lambs

TRYTaI1 IT put a spoonful ol01 horseborsehorseradishradish
infointo a pan of milk and it will remainremaln sweet
for several days while other milk will sour

benevolent the clouds never send down
to ask the grass and plants below howbow much
they need they ran for thehe relief of theny
ownowa ffulifulltill bosomsgosorn j

ALL TRUTH the end of the farmer should
havehare in view is an honest livelihood an irllriiriin-
crease in means and comfort I1 and improve-
ment in alltill that pertainspartains to his farm

enterprising the australian Ffaretaarm ersarm
arearc shipping sparrowseparrows from england to eaieata
up the mischievous grubs 1

THE frazorhoi or THE UNIVERSE boston aa a
beautiful city on a peninsula
at the bead of massachusetts bay it hashaa
threthree streets corneillCornbill washington and nealitaileasea
con streets it has a commonco andard ita frogpond and many sprightly squirrels friaitstreetsstreeta are raightstraightat and cross each otherothen likolikilk
iineslinesines on a chebachess boardlboar Fl athasit basbaa a statestathouse which iais the finest building in theth
world or out of it it has oneoce church thibthistbold south which was built as itsita name in
dicatosdicates before the proclamation of emanci-
pation waswag issued it has one bookstore a
loftylotty and imposing pile of the egyptian sty
and date ofor architecture on the corner oft

washington aad streets rap 111 it hasibaa
one magazine the blantic monthly one daily
newspaper the boston journal one religions
weekly the congregationalist ana oneove orator
whose name iais train a model of chaschagchastete carmcentpact and classic elegance ij in politics ilill
was a webster lvellwhiff till whig and webster
both went downd own when it telifellfelleli apart
for something to turn up which proved to be
drafting boston is called the athensathena ifcf
america its men are solid its women
wear their bonnets to bed their nightcapsnight capacaps to
breakfast and talk greek at dinner I1 spensopens
two hours and a halthalf in boston and I1 know

atlantic monthly
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CpaA MBili tot my enclosure about the birst day of
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