
10 THE BRITIS!I AMERICAN CULTIVATOR.
W select the followmng statements, fron strength ni obtamued, and then stramming off Cows kept in usual way, and run in grass;
Tlie Albany Culliralor, made by the success. the liquor ; use a stllicient quantity te di. had pure water daily, and salt twice a week.

ful competitors for cheese, at the late Catle ogest i 45 minutes ; one teneupfull to l3 hik set in pans until cream rises and
, pounds curd, generailly auswers the purpose becomes thick; tien churn ail the milk

when prepared as above; curd prepared inmediately ; dog churn used
cultural Society ield at Albany and put into the hoop, presed oe heur, then Method of freeing butter tron the milk is

Mr. Cheesebro's Statrment. turned and change of cloths, and pressed to sun out the butter with a hdle, and
from six to eight hours ; then turned and work out the milk with a ladile with pureNumber of cows kept 50; kcoop them cloths changed again, and pressed m all 24 cold water, but usng as little water as pos-stabled through the inclement season ; feed hours ; then taken from the press; placed able, as the water has a tendency to takethem from t ree to four times a day wvith upon tables prepared for the use: turied 'awav the good flavour or sweetness of thegood hay; when near commg in feed One and rubbed daily, and moistened with n% bey butter; and care must be taken not te workpeck of potatoes each a day, tiIl turned to oil as often as 'ecessary. lit to much, as t vill become greasy. Thepasture; saltng twice a week in summer, SAMUEL GREEN. best method of keeping butter in the sum-and once in wnter, and water accessible at Fairfield, lerkimer Co. mer, is in a cool place in white oak tirkins,

all times; milkng very regularly.
The rennet is prepared by taking some Mr. IIasice' Satet. covered vith a weak brione.

whey and atn it t bars an eg; il y cheese was made in the month of July Bloonting Grore, Orange Co.is then sui red to stand over ni it ; t an fron elght cows, with two milkings; wit ,r -thonskimed fi'cear;te is is added an no addition of crea . 1 used Li% erpooi sait, i M.GownsSacnW
equal -luantity of wvater brmle strong as the nadtonfcra.IueLepolst, r.Goodwi's Statement.

w ahey ; add to this some sweet brier ; thme about half a phit ; the rennet ubed ii, quan. Tiie of Making.-Since the first of the
clover, or other sweet herbe, alro thyte tity about two lches square, and steeped present mouth ; number of cows kept, four-
altpetre ; the herbs are kept mn the brine in half a pint of cold water eight hours pre- teen.
three or four days, after which i os put uto vious to its b put put nto the milk; they Mode of Kceping.-M-stly in stable in
a tight vesse clear freom the herbs; add a were put mu a lever press and remained vinter, and feed hay ; and in the spring
lattile essence et lemon or orange ; also four there 44 heurs ; were turned three tunes, roots or some grain ; in summler, grass.

and raltcd iu the pres; wvere taken jutelarge rennets te six quarts of hquor; ren- the chetn e rseo a d rubbed and turned Treament of Milk and Cream.-Strain in
nets saved in the ordinary way ; cheese every day. tin pane, and set in a roem that has a north-
made fron two milkings. no addition of Isaac HASwELL ern aspect and free circulation of air; set
crotain. ISA AME.

Treameni ef il.-The milk at nilit Walerrliel, Sept., 1842. the cream in a cellar till ready te churn.

T reatment~~~~ g i k - T h i t n h s' _ 'M d f C hturning in S um m er.- In a bar-strained into tubs, cooled 'y setting stone Mr. Burch's Saternnt. rel churn, in a cool root.mcrocks filled with water in them ; stand tilli 
anornrn, thon dip the top of the moik io The cheese exhibited here were made on l IViner.-Keep the milk and crean in
a keule placed over a slow fire, continualiv the 20th and 22d of May, from 44 cows and a warm, înstead of a cool room ; churn an
Etirring tilt suflicient te warm the whole two milkings; 47 cows were milked in the the same manner.
biood ieat, then add the mormng's mik• dairy in all the season ; no additions were Freeing Milkfrom Butter.-By pressure.
%very essential te have it a proper-which i' made of crean, but the creamt from the Viki Salt Used.-The best qualaty of Onondaga
of a blood heat; then add the rennet, two kept over night was put mu. We use the ground salt; the quantîty is tested by the
tuarts te eighty gallons of nilk; let ai stand Onondaga salit-the purest we can get-in taste of the dairywoman.
nbout 30 minutes, thon eut it mto checks the proportion of a common teacupfull te, A very delicate tncture of the best loaf
about an neh square with a cheese knite ; 16 pounds of cheese ; after the curd is bro- sugar is used, but care should be taken net
then gently break it with the hand and whey ken up fine in a machine with two cylinders te use too much; no other substances nt.ed.
off; then work ait fine vith a sharp knife. set with small wire teeth, the salt is put in ..
then add the scaldng whey ; have it a ia and the whole well stirred and mixed. Bst tme for Churmng in Smmr.-
scalding heat ; let it stand about half an The rennet wlaen taken from the calf is In the morning, or when it is cool.
hour, thonseparate the whey from the curd; turned inside out, and strnpped clean nith Best manner of Keceping in Sumrnr.-
then add eue teacuptuil of ground Onondaga dry hands, no water beng used ; after lay- Keep the butter in tubs, jars, or rkins in a
salt te every 15 ' r 20 pounds of curd ; ifi- in salt three dlays, it is turned, stretched cool cellar ; 1 think jars are best.
the curd as very dry of whey te 20 pounds on stocks and dried. When wanted for use, T. F. GODV.iz.
of curd; then dip it mto the hoop and put one rennet is soaked in two quarts of warnm Wesmoreland, Sept. 28, 1PA2.
to press; press in a lever press two days, water, and one teacupfuil used for one
turned once au the meantime ; then taken cheese, weigliung as these do, 115 and 116 Mr. Morison's tatement.
out, rubbed w ith annatto, svaked a ley, then pounds. The cheese is pressed an "Hales' Made an September:, ten cuws kept ; milk
rubbed with lard , placed on shclves and Patent Self Acting Lever Press," 24 hours, kept in ti pans; cherned by dog machine;
turneddaily througla the season. and turned once l he time. freed from milk by ladle and water; finq

Eza" CHlEEsEBRO. From the press the cheese goes On te the rock salt; no otier ngredient used; churn-
Flemng, Sept. 24, 1842. tables; is coloured with annatte, and rubbed cd an the moranug; preserved lu fi:kins.

over with butter made fron creamn taken H. Moanssox.
M1fr. Fish's saltement. ftomn the whey. Bandages -arc put on the Montgomfiery, Orange Co.

Tha cheese presented with this state- first day; the cheese turned, rubbed, and
ment was made in the month of - rom greased at least twice a week, and through Mr. Hall's Siatenent.
the mek of twenty cows; one day's tmd e early part and wara seasonnearly every The undersigned offers for the New-York
or two milkings; the quantity of Fait , e day; much depends upon the faitul per- State AgriculturDl Society's Prenium, 87
pound of refined Sana sait te forty pounds formance of this part of the treatment. pourds butter, made from seven cows la
of curd; the quantity of rennet no more The coivs are always miked an the stan- two weeks of the present month. The cows
than sufficient te digest m 30 mnutes ; curd ches, and the molk conducted fromt the barn were kept on grass feed only; the milk set
prepared for the hoeops and put te the press te the cheese-room, a distance et 118 feet, in un pans for 48 hours; the crean tienturned down the first day and pressed allu n mi e i lead pipe. The advantages gained taken froum the milk, and kept in stone jars
49 by this are: keeping the milk troan the an- thrce or four days ; churned in a circubr48hcurs ; thon taken froin the prcess, placed purîties unaveadable frin oaaniinr eut incaunwtrveinpdcstrebtr
upon tables prepared for tae purpose; tui- . a r m uh re 1 ng s ; the butter
ed and rubbed daiiy. and moasrndib rainy weatherand inmuddyand tiitIy yardis; refimîeîalbyteu tax<ou
whey cil as often as necessary te keep theni and the greater comfort in milkig. ladle ; the salt the best of blown or rock
smooth and prevent crackinge Tro s Ducit. saIt, and the quantity regulated altogcther

A. L. Fisu. L 'tir Fa1L-, Sep., 27, 142. by the taste, as it requires rmore k alt to warm
LilJifitùd, Heriarmr Co, 2N. y The follovag statement-, are "opaed wveather, as more passes ofy with the milk;

...- no other substance is used except a d-light
Mir. Green's Saccn rom the sae paper, bemug those made by additou of refined lump sugar pulverized.

The clcese presentcd with this state- t he successful competitors for butter, at the The bcst lime for churniug in hot we-cather
ient vas made tn June last, from the mlk same Cattle Showr and Fair:- is in the coolest part of the day; and thc

of twenty-tihree coas; one day's molk or best mcde of prerving it at any time of
two mîikng.; noi addit-on of creat , the Mr. Cooley's Statcmentl the year is in stene jar-s; pack it l solid,
quantityof altene teacupfull rcfiued Sahna Made fron 13 cowes, froma 16th te 24th and excludoe tho air fron it entirely.
sait te 20 pounds. curd, or about 2.1 pounds Snptember, and seven pounds or salt and a . A. RA.,
saIt te 100 pouinds curd; rennet preparcd teasponful of saltpctre, used in kcg of 80 Ncw Ld>anon, Col. Cotmyfp, (
by ateepaog several at a lame untd tho pounds. Septcmber 25th, 182.


