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1» ^ punl that i« allAwr.! to get too firm cannot be to well cut • one tliot U

20. If the cube, of cuni on- niH.v..u ih .ise. then> will be .lifferent kindi. of nml
In the vat when the whey ii remove*!, bm-oufie the snialler partidet harden firtt an.l
Uo not .Im>w ...i,l «, ,,„i,.|,|y „, j,^ ,„^, „„j ^,,^^ ^^^ ^

21. Stir v«ry gently at tirit after cuttinK- Many chee«)muk.>n. cauM more w»,u.
nt thiM Mtaire than th»'ir wugv* uniount to.

22. The cur.| ,h»ul.l In. firm. el«-ti.. anJ well 'cooked' brfore there in unv
apprtfiuble develitpnient of acidity.

2.1 Fuilur.. to hove tlw cunl firm lH.f..re the whey I. removed m apt to result i«
ncaly or tender-lwdied cheeiie.

24. If difficulty U experienced in getting the curd firm at the proper stage, run
off a congiderable porUon ot the whey some time before the curd i. ready to dip with-
out tipping the vut. and stir curd vigorously.*

»Ul^*//n*^f
'"'*! " "'" •"''*"'-"«'J '» '^•'"i"* th« curd firm, remove all the wl.vn h a little less than a normal add. or add about half a dozen pail, of pure w..t..r

at ..ooking temperature, wh.-n the whey has been remove<l «n,l keep the curd s,irr..i
until It IS well firmed.^

20. It is generally n.lvisnble to raise the 'cooking' temperature several dcRr...as the season advances, an.l th. milk becomes richer in fat and casein. It sh.,uMnever be raised higher than is necessory at any time of the year.
27. When the wl.e.v i. remov,.!. the ,urd .hould be stirre.1 on rucks placed on ,l,ebottom of the vat at this stage, or in special ' sinks ' having rack bottom..

are often coused by filthy rack cloths.

39. It is seldom n..«.ssary to have more than } of an inch of acid bv the hot iron
test, nor more than 0-2 ..r cent by acidimeter test when the whev i« removed

0. It re„uir.s g.K.<l judgment to .letennine the amount of stirring the cunlsboud re<.e.v.. .,e...re l.ing „|lowe,| t. 'pack.' rin^semakers should studv t s p. nWully. because it has an i ..rtant effe.. on the texture and body of the HlZ
'U The curd should V^ protectcl with a cover while maturing
32. If a .-loth is us«.d. it .sboul.l not rest on the curd.

"tripfturntfrr'' TT': '"; '"" """""' *" '"""'" •" ^'"^ "--'' -* -to narro.''irips. turn often and <lo not pile too «|uickly.

alont';..'^*"

-••'1 should be cut or broken "into convenient sized piece, and tum.I
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'^^ "'*'"" ^"""^'" *^ '-^ ^^'^ ^^^>- ''- -"-tin. :

top :Tt,L?hr''
^'"^^ ^''"^ "' '''''''''''' ''' "''•'-' ^''-''^ -* '^ P"'e^ one on

3.!. A 'greasy' enrd may with advantage be salted earlier and allowe«l to maturenf.erwanls. or when well nnUnred. .inse with pure water at al.ut 90 d J^L 1^^.tnre niul salt inmie<|iately after.
"«Krees tempera-

'M. The nppli..ati..„ of the salt retanis bufdoes not stop the ob,„ges that aretiikiiip place 111 the curd.
'*^

'The Quebec instructors advise raising the teroperature in such cases.


