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W select the followmg statements, from
T"e Albany Cultivatorymade by the success-
ful competitors for cheese, at the late Cat'le |
Show and Fair of the New.York State Agri-
cultural Society held at Albany :—

Mr. Checsebro’s Statement,

Number of cows kept 50; keop them
stabled through the inclement season ; feed
them from three to four times a day with
good hay; when near coming in feed one
peck of potatoes each a day, ull turned to
pasture; salting twice a week in summer,
and once in winter, and water accessible at
all times; milking very regularly.

The rennet is prepared by taking some
whey and salting it till it bears an eqg; it
is then suffered to stand over night; it is
then skimmed off clear ; to thix is added an
equal -uantity of water brine rtrong as the
whey ; add to this some sweet brier ; thyme,
clover, or other sweet herbs, also a lhittle
Baltpetre ; the herbs are kept in the brine
three or four days, after which it 1s pat mto
a tight vessel clear from the herbs; add a
little essence of lemon or orange ; also four
large rennets to six quarts of hquor; ren-
nets saved in the ordinary way; cheese
made from two milkings. no addition of
cream.

T'reatment of Milk—The milk at night is
strained into tubs, cooled by setting stone
crocks filled with water in them ; stand till
morning, then dip the top of the mlk into
a kettle placed over a slow fire, continually
Bturing ull sufficient to warm the whole
blood heat, then add the morming’s milk;
very essential to have 1t a proper—winch is
©of a bleod heat; then add the remet, two
Yuarts to eighty gallons of milk ; let i stand
about 30 minutes, then cut it nto checks
about an inch square with a cheese knue ;
then gently break it with the hand and whey
off; then work it fine with a sharp kmife;
then add the scalding whey ; have it a hght
scalding heat; let it stand about half an
hour, then separate the whey from the curd ;
then add one teacuptull of grouad Onondaga
salt to every 15 «r 20 pounds of curd; if
the curd 1s very dry of whey to 20 pounds
of curd; then dip it into the hoop and put
to press; press in a lever press two days,
turned once in the meantime ; then taken
out, rubbed with annatto, suaked «n ley, then
rubbed with lard, placed on shelves and
turned daily through the season.

Ezra CHEESEBRO.

Flemung, Sept. 24, 1842

. Fisk's Statement.

The cheese presenied with this state.
ment was rade in the month of from
the milk of twenty cows; one day’s milk
or two milkings ; the quantity of ralt . .e
pound of refined Salina salt to forty pounds
of curd; the quantity of rennct no more
than sufficient to digest in 30 minutes ; curd
prepared for the hoops and put to the presa;
turned down the first day and pressed in all
48 heurs ; then taken from the press, placed
upon tables prepared for the purpose; turn-
ed and rubbed daily, and mostened with
whey oil a8 often as necessary to keep them
smooth and prevent cracking.

L. Fisn.

A.
Litshficldy, Herlamer Coy M. Y

Mr. Green’s Statement.

The cheese presented with this state-
ment was made m Juno ast, from the mulk
of twentg-three cows; ono day’s milk or
two mikings; no additron of cream, the
quantity of salt,one texcupfall refined Salina
galt to 20 pounds curd, or about 2} pounds
salt to 100 pounds curd; rennet prepared

by ctecping soveral at 2 time untd tho
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strength w obtawed, and then stranng off
the liquor ; use a sufficient quantity to di.
gest in 45 minutes; one teacupfull to 30
pounds curd, generally answers the purpose
when prepared as above; curd prepared
and put into the hoop, pres<ed one hour, then
turned and change of clothy, and pressed
from six to eight hours; then turned and
cloths changed again, and pressed m all 24
hours; then taken from the press; placed )
upon tables prepared for the use ; turned
and rubbed daily, and moistened with whey '
oil a2 often as necessary.
SanMUEL Gregx.
Fairficld, Herkimer Co.

Mr. Haswell's Statement.
My cheere was made inthe month of Jni
from eight cows, with two milkings; wi!g'
noaddition of crea . I used Luerpool salt, i
about half a pint 5 the rennet ured ir quan.
tity about two inches square, and steeped

1 in half a pint of cold water eight hours pre-

vious to its_being put into the milk; they
were put in a lever press and remained
there 44 hours; were turned three times,
and salted in the press; were taken into
the cheese room and rubbed and turned
every day.
Issac Haswerr.
Watercliet, Sept., 1842. l

Mr. Burch'’s Slatement, :

The cheese exhibited here were made on »
the 20:h and 224 of May. from 44 cows and
two milkings ; 47 cows were milked in the
dairy in all the season ; no additions were
made of cream, but the cream from the milk
kept over night waz putin. We use'the
Onondaga salt—the purest we can get—in
the proportion of a common teacupfull to
16 pounds of cheese ; after the card is bro-
ken up fine in a machine with two evlinders
set with small wire teeth, the salt is putin
and the whole well stirred and mixnd.

The rennet when taken from the calf is
turned inside out, and stripped clean with
dry hands, no water being used; after Jay-
ing in =alt three days, it is turned, stretched
on sticks and dried.  \When wanted for use,
one rennet is soaked in two quarts of warm
water, and one tezcupfull used for one
cheese, weiglung as these do, 115 and 116
pounds.  The cheese 1s pressed in ¢ Hales®
Patent Self Acting Lever Press,” 24 hours,
and turned once in the time.

From the press the cheese goes on to the
tables ; is eoloured with annatto, and rubbed
over with butter made from cream taken
ftom the whey. Bandages are put on the
first day; the cheese turned, rubbed, and
greased at least twice a week, and through
the early part and warm season, nearly every
day; much depends upon the faithful per.
formance of this part of the treatmeont.

The cows are always milked m the stan-
chels, and the milk conducted from the barn
to the cheese-room, a distance of 118 fect,
in § inchlead pipe. The advantages gained
by thisare: keeping the milk from the im-
punities unavoidable from milking out in
rany weather, and m muddyand filthy yards;
and the greater comfort in mlking.

Troxas Burcr.

Lutle Falls, Sept., 27, 1842,

The following statements, are ropied
from the same paper, being those made by
the successful competitors for butter, at the
same Cattle Skow and Fair :—

Mr. Cooley’s Slatemenl.

Made from 13 cows, from 1Gth to 24th
September, and seven pounds of salt and a
weazpoonful of saltpetre, used in keg of 80
ponnda.
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Cows kept in usual way, and run in grass;
had pure water daily, and salt twice a week.

Milk set in pans until cream rires and
becomes thick; then churn all the milk
mediately ; dog churn used o

Method of freeing butter trom tho milk is
to skun out the butter with a ladle, and
work out the mulk with a ladle with pure
cold water, but using as little water as pos-
wible, as the water has a tendeney to take
away the mood flavour or sweetness of the
butter ; and care must bo taken not to work
it tog wuch, as it will become greasy. The
best method of keeping butter in the sum.
mer, is in a cool place in white oak firking,
covered with a weak brine.

Georee CooLEY.

Blosming Grove, Orange Co.

Mr. Goodwin's Stalement,

Time of Making.—Since the first of the
present month ; number of cows kept, four-
teen.

Mode of Reeping—DM-stly in stable in
winter, and feed hay; and in the spring
roots or some grain ; in summer, grass.

Treatment of Milk and Cream—~Strain in
tin pang, and set in a room that has a north-
ern aspect and free circulation of air; set
the cream ina cellar till ready to churn.

Mode of Churning in Summer~In a bar-
rel churn, in a cool room.

In Winter —Keop the milk and cream in
a warm, instead of a cool room ; churn in
the same manner.

Frecing Milk from Butter—By pressure.

Salt Used—The best quality of Onondaga
ground salt ; the quantily is tested by the
taste of the dairywoman.

A very delicate tincture of the best loaf
sugar 15 used, but care should be taken not
to use too much; no other substances mved.

. . 3 L d
Best time for Clurning in Summer.—
In the mornmng, or when it1s cool.

Best manner of Keeping in Summer—
Keep the butter in tubs, jars, or firkinsina
cool cellar; 1 think jars are best.

1. P. Goopen.

Westmoreland, Sept. 28, 1832,

Mr. Morrisonr's Statement,

Made 1n September ; ten cows kept ; milk
kept in tin pans; churned by dog machine ;
freed from milk by ladle aund water; fine
rock salt; no otheringredientused ; thm-
ed i the morming ; preserved in fickins.

H. Morrisox.

Montgomery, Orange Co.

Mr. Hall's Statement.

The undersigned offers for the New-York
State Agriculturol Society’s Premivm, 87
pourds butter, made from seven cows in
two weeks of the present month.  The cows
were kept on grass feed only ; the mxlk‘set
m un pans for 48 hours; the cream tien
taken from the milk, and kept in stone jors
three or four daye ; churned in a circular
churn with revolving pag®es; the butter
freed from the milk by the use of 2 vovden
ladle ; the salt the best of blown or rock
salt, and the quantity regulated altogether
by the taste, a8 it cequires niore v alt in warm
weather, as more passes off with the milk;
no other substance is used except a vlight
addittou of refined lump sugar palverized.

The best time for churpivg in hot weather
is in the coolest part of the day; andthe
best racde of prescrving it at_any time of
the year iz in stone jars; pack it in solid,
and exclude the air from it catirely.

B. A Barr.
New Lebanan, Col. Countsy }
Scptcmber 25th, 1852 )



