
eý bc 'hri~îal of ,?Agivcitlitrt for 'nobýt eair.

te siibide-uiost assisting by pressing it
gelitly dowvu ivith their palins-the wvhey
i .s lifitt li f ith a suitable vesse], and
poured throughi a sievre into soute recepta-
tic for the use of Uic phgs. Tili înse
cuird left iii the Il boyea ' is dieu Cut inte
about 4.inchî cubes, Wliie1L are ticd juite z
wot coar.so clotli, sprea<i within a, square
wooden box ivith perforated bottoin and
sides (teried a" dIrceper" or"I drainer"),
and subjected to a pressure of about 30
Ibs. or se. The curd undergoes this pro-
cess four to six times (varying ait <ifirrci

dans) vitil long-thieig intervals bc-
tweeu, aià Cccl succcedxng thue being
cut into sinaller pieces, wvith increaseti
pressure, tilt tic whey lias been as coin-
piotely excsdas the '.d-ep1 er" ',ïCa
pable of. li somne dairies stili the broad
luimp of solid curd is tin uninccd fine îvitl
a pectuliar S.shaped ln-aude kuuif'.
but iii the lietter-conducted dalirjs, for
uuia,î years banki, the lnuit is fhlst cut into
4t-idi cubes or Io, and whicli are then
put throwugh the t" curd-iinili." The iiiills
%vere ftirnhhsled at first wvith sharp knife-
teelîh, but the cyiîdr re neov litted
with chglî th-p:îrt reetangular pegs (gai-
vanuzed) %vhk'hl lear Uic' curd jtt frg-
inonts. Thle breakiuî dais of the curd is
cousidereu an iniproveicut. net 0111Y iii
being more expedite and less tiresomne
dhan the oldI-fztsieued S-unincer, but the
frcturing every bit undergoes, leaves the

grouud curd in a ragged Stite, fornîiuîg
more perfect cohiesion afterwards, and any
reunainingy serkon coumiuîg more readily
awa.Y. 1)ue alloivance cf sait h:wing been
iuteruixeil, a lit-sized. IlChessat"' (abbr-
viatieut foi, " Clucese-vat ") is seleeted, aud
n elieesc.clothi being, spread wvithiti i, the
preparcd curd is fiirmly pressed in wltlu
the liand; the corners of the cloth being
brotiglt up over ail, aud the containedl
curd, it nsay be, jutting soine three to four
juches above the edge of the chessat.-
By this titue it is rather past noon cf thc
day. Soume theon Place the chessat ini
front of the kitchen ire, îvitlî the lid
weighited, and standing there l'or nxost cf
the aftcrnoon, frequently turned so, as te
equalize the tieat, and nt evening iL is put
into the cheese-press. Otiers ~Varrn the
prepared curd in a vessel before the fire
prior to making up the cheese. Duirincg
the process of pressing, toc, the chessat is

ocSionllybroughtto the kitchen fixe,

ai %vell as laboiursoxue for yeung womer.
To obvîate these, Mr. Arudrew Ca.ider-
%vood, of Yigh Borland, Craigie, lmad a
"bhot plate" fit ted-up in luis boiler-house
or mak-iug-room, for wariniuug the curd
&e. 'rhô plate is of 'r inuch cast-iron,
about four ibot by two, groovcd on top fur
the fflhey te run off by, and laid flat on
the top cf a brick flue lirei fromn the enmd,
ini liue and oit a level with. the boier.--
Several hiave sine adopted. Mr. Calder-
woods p4tu. A certain degree of heqt

teuuding te ituprove the quality as ivoi! as
flicilitate the prcssiig, uîtust lie kept up
wiîtluiii tue curd wvhilst becomiuug solii.

The kind of Sait lu general use is Il Salt-
corts-iînui."W'Iei the cows are re-

ccivinê tuîripsil,. nuost add about à liait-a-
tea-spufiiil cf stltpetre alomîg îviti the
Sait, or cisc (dissolved) iinto tue uiilk
lueforo thickening, anid which tends te
couinteraet the turnip flaveur. Tite pro-
portion of satit te tue varying %veight of
curd is off or oit as 1 te 48. Aiton says
13 o7. sait te, 24 lbs. curd, but lie nuust
either have, made a mistake, or the miakers
have grcatly changed silice, 1810. The
reporter is not aware of any using above
1 lb. to a tuve-stone chtese, auud inost do0
neot s.it se heavilv. Title Chueddar people
uise still bass sailt; for instance, Mrs.
Lindsay, of Teivnond, Craigic, oue cf our
best Chedcdar niakers, stigat the rate
of enlly i lb. to 64 iba. curd. 'Mauuy cf
tuc Duiflop uakcrs sait partiaily during
the Ildreepiug " preCess, agrain addingr sait
ere puttitig ilite a ehecese shiape, and sotue
cf the sait beiiug dlissoived at due fermer
stage andi co,»ing'- off wvitiî the Cs\prCSsedl
whey; more %weiglit lias te hocîused iv'hen
thus donc nt twvice. The chessats are
alivays cif lardl ivood, ceunposcd of thici,
staves su reugiy ir-oii-iopedl, îvith heav-y
birred close-fitting lids, and, steut porter-
ated hottomns ; ami pensons who, luce seen
At'yrshiirc or Dunlop checeses-whio of :îîu
goui lias not?-cau tell as te the size and
shape cf the mouid. Trho ratch-and-
paumioued Vidueeled, iron-frauucd, lever
prsss have beem in genenal. use over
.Aynshire for the 1,ast .10 Years at lcasLt;
alitl nuauuy arc now1 providinig thenusel ves
Nvitli nev pr-esses on a combinod secw-
anud -lever priinciple. l'le Ildouble screw
<'hieese-Ipress," mnade by Messrs. J. and A.
Traylîor of Ayr, lit a cost ef £4 1 5s., seenis
te inet unest efficiently, aud i noed for it.s
qiînp)licitv,, durability, and easinoss of la-
beur te those %vorking it. With bt any
pressure front 7 cvt. te 21 cwt. eau be
put on as dlesired.

About 5 A'cock-, r -.1., the cows, are
bronglit back te tuo byre to, ho milked;
produce behung carried to, due milk-room,
and poured about 3ilies decp-unuclh
slîalloiver of course iu butter-making dai-
ries-fate ivnde flat-bottomed vesseis, in
soune cases cf earthenware or glasîs even,
oftener cf tin er zinc, but stili. more ceoi-
meniy yet cf wood, and where i resti tilt
used next morniug as afore-umentioued.
Soon as milked the cons are agaiuî put on
eue cf the noarcst gra--s-fields tilt the
evening is well gloamea, urlien tbey are

iru nutl for thio xight. The conpiée
m= ong f the cows is a very important
matter. If the wholc freint carelessness is
.net cutirely drawa off, the cour gradually
declines ini ler mulk and beconues nuuchi
seoner dry. Tite last milk drauva besides
is about tert imes richçr in eceam titan
that wiceh comesqaway at ilit;.and a se-

riens loss indped i infictcd by careless or
irîcciaplcte tailkiîîg. lit winter-tirne tue
cows art gecrally driven out te the wa-
teriugê-place, for at lîur or se iii the
uniddle of the day uvhen the ilyre is
"xnucked," and ivhieh is mucli hluitlier
for thein tia» carrying water into the
byre.

'The înade-up, cheese wve put te press
towards evening, is taken eut cf the ches-
sat ou morniug cf second, day, and is dieu,
in vcry mauy dairies thougli net by al,
scalded vjith the clotti on for iiear aut heur
ini lot water, ftily as luot as cati be tiued
with the haxmd. St is %viped. wheiu taken
front the hot bath, wrapt lu a dry ciotti,
anud put te Press again. It is rcuroved.
and dry cloths substituted at nooiu auud
cveuinig et same day, reversitig the clucese
fa cliessat utchiremove. Like performn-
ance lias te be gouue tlureugli it ay be
oî1u]y once iii soute dainies, perhaps twvico
in otîjers, aud «ven tlurec inmes occasietu-
aîily, on the titird dlay, by' whlich Lime tue
cheese is penfeeted. Tite dairy woman
lias thus always thice cheeses in iuand.
The cheeso is tiien placcl uitheut moei*
afle -%vlerevcr it is te lie tiit sold auid sent
off; being reverscd and rubbed with a
dry cloth ceery day for a short trne nt
first, auîd afierivards at lcngtbenizug inter-
v'als. INene of tlicir inivard coienrîng
with annatto, or cutsidc inùtiug with
Spacisu brewn; uer sweatirug, uer greàs-
iîug, nor canvas-swaddling, at ail ; just.tbe
uaksed unadulterated trat. .

The cases are se very.rare lu Alyrsbiire,
urluere the Stock is nummorous cnoughi ~A
tha:t a clueeso cau bo aae from cadi
mec], tlîat it is luardly worth while ntie-
ing duenu; the nmanufacture is due saine iii
principie. Soute few dainies here and
thero, but very itte-ao stthe
best hein(, those cf Mfr. ltugh HuItnter,
]3ar.ussie,Troen ; aud. 3r. John Launhie,
11111, rssad,-aedevotcd te te
makiuug of sumall cheeses, frein 10 te 12
lbs. weight eaeb, audl scuiewhat eroue-
ously styleil 1,imitation Stilton." Thèse
are ccumonly made cn the Duniop me-
tluod, aliways Ilfull-milk"ý or- even môre
somae timeà, and colourcd wfth& aunatto;
but iL i4 qucstiouable if the higher- price
they fetelu, from Cs. te, s. per cwt. extra,
dees more titan compeuisate for the great-
er trouble and labour had with theun.

[Next moutii the Cheslîirq 8ystcn1w'll
ho desenribed.] î

THE AD3UIIR.LS BULLOORS. -

Inai an ccount of the preceedings at an
Edinburgh cattde show in December last,
w ôobserve lia"lu parù nil rîunnybe
mnotioeil *L,;- bullocim of ~ Àd mira
Sir J. Hlope, 'ot Çarrivgtýn, Linlithgew,
whieli for synuqaetry, Ëýeeding,,àý a% e-
ingfor the nuqrket, auJ noÏ fiiejy «for

~~uo~v,çôîu y a ý'ei4luV«bee eqpull."
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