
A Faily Joutrnail, devoted to Arclue Intiernal Im1provements, Literatutre, Scienice, anid General.. Inte(lligfence,

Vol. I. Tl'O I O N TO, A TU RDUA Y, J U.7 N E 5, 1 84 7. No. I10.

at better* <ptilhy liad greater quan.tity or' the butildlingI is slated, andi exp)os.ed to thse he ready to "lset toehr"that is, to) r--
(,ýc calleil) whybte.It mlay uppeaur no.<ht1.]y Satn ; buit is seldomi t never u.\- ceive the rennet. This hieat is rarely tes.

- muar toi ',fame, tImlt anyv portions ol perience whee Ilhe asoitf is of* thatch -- tedl by any othit-r thermnometer than; that
creuam shou(ldlt be fasisid in wheyt-, but suIch rh:e size of these offices i-, (ai course rg-of, thse dairymaid's handl ; Somte mnay, and
is the fCict, andil thge meanls used in Chte- latedl by thle extment (il' thse lhun a; whee imae n dubt do, deterinie it prvetty
shire. filr extracting it ;are very bimpifle. 30 cows are k'ept 1 fid themi as thilhms%-: correctly, but c.altmo)t ahvays.

Kumberi- ry',iws kept, and prulre--V...7,.. squ-iare ya.:. The evenling's milk in the titb being at
Th'le nibier of 'cows. kep)t for the pair- .ik.oue----Gy orant- or atbout 750, as befoare Stated, and thet
potses of a cheeseu dairy is schlomn less P"i'i? - . - . . . 6 Io'5a milk, which is broughit from thle cows 900
shan S tir 10, or maire lis:m 70 oir SOI; cle",'j.."" .'t ';"er dur . or 95', thse tf-)epeatur-o oif the whlole is
andi s of *courtse re-guilatedl by the size o f ansd dryiin;-houetse. - 10 loy 5 (or S by 6 50 then faiunds to) be somiewhiere b)etweeni S0l

lihe farmgl-thlese ••ra aot 90 sar 100 Prevs ý.f c/awes-making_.-As the first and alS5°; and( 1 amn of' opinioin that the
110181-'! .\G-..'l-tut acres, upi each of, wichI abirm es-navtatIsxtatigt euet at which mnilk mughit to) be and ts

We suiuiit Ilhe abo1ve cultirf a hn5e)k o "s. 1q ctv 1- k.t. Fr omsvoi wle andsatiIberpisaconingtocomoly coagulatedl tanges betweeni
to ousr readlers, wvitha as ;;nil lil of cnieil chee.se of r toms 36 lbs. to 541 lis. wveight ciciaanelrm iet oinq ours ,zoe two trprtrs

in its simpiflicity saisi e.litciency. We hopile 1 m. y , hrorvemnlsit is found m iost convenient tt. commence Thren-,rsepastiscmoy

msse iii-enlious frIiendi will take Ilhe trouble to) oftesme.Teana dc fIt in the moring ' hbeing) the Case, called, is niext added. t have already
corc inbui;wu i nitto tc eese prcow deps•ntls both uapin thle the entg'tln hst t e kep)tall tiit %tated in the introduction, that thtis is un

pinahtyI ofteaunl(wt h oe t thmik-honsje. Iin thge min q thle. inifulsalmade fromt thet pr1eser-vedl stomachl
"I'nnn. t osit a te enk ul e )iti inhes) lamit of* thse /and, ort rath1er Un cramh vi betsiJmnmed golff, a [sos limn or mawi% of* suing cahies, thenice caliedtif two hienils, ande tw. set> aif atifs. 'l'he th /a/il hie knownvi m:my fam-*fthi iki :re.Ti sdn nieraiso a-/is eiefrpe

heads lire cotiectedtigte no athits nui iil ers suir:uns -,reait loss by noit feedihng thterl I cir-cular i-htme braiss oir titi puis, er*ving-, the skin)s will be fojund ini thse al)-
two eti ietces, on1tn-m itarketd at 1D.Icatttle(henl wlt wViniter. With, floateud ina thge lbiler, thse wvater fof whIich id. To definie the ipantityocfrenni.t
Iin thse eni bars thiere as l ;.touve, ora pwitce cult . tldicitlis maaem1t rbuilcit fhs beent previouisly he.ated f'.- that puar- sfiin o ogltn ie utttoutofth :nillee.tr.nhg itin 4 r 2 heese (of. a112 lbts.) m:t-y be contsidereose t'eszeo hs Joui is abutM in- fml is a ver-y diflicuilt matter, as the

inces f echiens]. The pins (K ini tihe endi as ths . average a m ad t:leranr hsinanter anassnchssdep.Th tina w-skinis vary so mutch in qua.lity.-
vie) wic hot he(nine o hic thl.pins land ]et lir :)0s. a1 'tatutle acre ; brit <mity tob\w\'dleedsio teWen thse fariner is laying in a stick f*or

hos satnhd(1)dd i hsgroe m a fety inistanices 5 cwvt. per:. cov, atid ,,ate of the! weathler; flor thge firs.-t twoi oir the year, hie gencserally calculates uploti a
:nvig rn:on h:l o h ohe a hera, even n more, is sometun e., m8ade. *11ms can thtre(. monthlis Uf thle seamsn (>ay ach tdzeni of*skin*s toi a titn (if cheesýe, but the

reioes. freent s lseba taiuther ni Il:e uit is oly ble fromUi a smlall and choice stockl. April, anid Mlay) it is nttuami toha kins varyV i size (the p)rice when curedl

the~~ ~ 7nl fteteh h ie1:eblwi /- Teasçon.-lIt i<4 thle practice amiong-st as mutcht as hialf thse eeti'snIl) o a i .; .a(s. to 9,. pier dozenj). Ini usi:g
se ll'bejv1%farmters in thai-4t ontry to arranige soins tel tepr turif 100' Fareh it m thtis hemtll it is, the piractice uite1n tu eut two)

tâhows thse fille tgf druntight. .\S the rtile is have mtn orf thevir cEw-s Calvin- in thge hient is rarelv excoeeded, e.cptn ev k*illS ut once. Th lreesquiare hnches takeni
drant% forw:d thle hnay cole(Cts <m:, thle seeth asnimths ofMachai .\pril; anitFiso soon&t lthse:% d.ivm it %o iâh tII ;ne en' failin thse bottom (or ,srotagest part) of Une,
and aga:nstlt the ri. cone t - thend:s; as lihe calves te fed oir disposedl of, thse'selve:s tr-oid-le in thet aller pr'lss iTe and one or twou hnches flrm thse top) (tor

the ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~I te1 unwe ihvave.We h heemkn omecs n otne ces.u, hich is:,ii.a to brew- %reakest part) of the other, is genter-aly
winidrow is rearlie-d v-b oive onlt ai.th eceti nglts ini smrall dhls to neoarly thle' igt aning.% beenl pla1ed in) recadmress "dsuicntfrityglosfim.

uppe tethhentilt .i ith:myn mera d lfthisar Itt.irv and Febr- mthe dlairy, Ilhe colid milk, is punt in an Ths topic fsk reptlt
red frwakulhm-tpig.W h 1-ry the( iantiity lfilmlik, tobloined is oiens thle n%;an mad'ded. Sup tigte Tempes- cupi co)ntiningi abut half a flint of Iuke-

neverscen9n cu15n11 tn mlei.. "sall abait the. fairs mercrs Neilinig it asse of thet cold mlilk tot b ibgut Su', wvarm wVatel, witha the adtihtron of a teu-

bu bliv tatnllun ra enrpu ,el% denglnn owns- tor m1al il u nd lthe- warmi 100'-, andi they were in, -îpooniful of Sait, Salme part U!r the day
mut butter. Theret ue howve mtatan- equalbt prprtos th etate agpevioius to biems- uises]. The wvater tus

thn thsem cminn se.Au o he untvces, in large dairies (1&f'70 tir ;0 co), ofl wvould be 751, or omhigless,; limit in unp egn ]e wvitha the miaw-skini is passedl
ohyd o ver i,,were Ilhe .:romss will chevese bigmade thrioughIouit the year,ýs. 'vawaim weather it wvill bel silicienit if it thoghte sieve inito the mnilk, buat thie

admiit of its Opetratnni we niers tnot sty a wol. . . reaiches 70-i. 1 have kno14wn instances tif skin itels genlerally, thoutgh not ahivay.s,
abuMile n- i he pe rti commnce liv oisd cheese beiii n mae ina sunimer n t- kpt liut. The rennet cuip is el cld

ON TIIE MAKING OF ClIE.SHiit IRaaotheo'lc h onig n i u walrmqing, anyv p)ortion of thge eveningi's bef-Iore being ussed nzaina. 1 hlave been,osix in the e!vemngl,. In thtis cUnitry iti:nIilk indeedi sn~chl now is boecoing. thie told thIlat some farmler aea ufcinl
C11Ei s the practice for moist of the serv:nts, genserai pr-actice- Ini verv wvarmn weoather large quantity of rennet to last lUr sevel

It has someitimses becsn a. matter offdis. bonit a meni nd ads, III at andilsr thge 4sme dariry-mids think 7It niecessairv tasees atnd find to aniswer better thtlai
plate amongsj,-t En'Iglishmlzenl n lciarticut. cowts to) fi ilked in the cowhoutjtses (cal1-1 reduliceev'n h eprtr ftemn mak-ing a smail quantity daily. The
lar co-unty %or ani.tnelt i-, the moll.t famosl ed- Wheàj..stsil ltre 'sinppinsmialliehe ye r.inig's mnilk. The errramn whirbI is iuittedl question is, wvill it keepi vicct?

fo te nkmg- tif cheee. I tinnk, if Whn3g satee soemle o ite naotduh itsqatitvtbftwarmi Thle coacalation (tor "coming", ) is gen-
quatity :s to) be takeni inito accmmitt as every sor seven Claws, thle milkingls sel- o e ik rb en xoe oteeal fetdi nhuo nhu n

wel s uat, hedeiio mstb m* ', xceeds an houitr and a quarter; hecat oif the boiller in the same way %as the a haulf. As far -as mny awn cabmsrvtionsfavour or Cheshire, las alhere Clgant be fh le .mkÏnew.calved cowvs is noit milk, is nzextlput in. I have befor'e stated extend, I ams ]ed to thinkl that ant averageless, upion a moicderate calculationl, thatn mixed ht he oviî1 ather until about fogur or thait I s cusltomllar v tos retlan a smnall p8.art of theetoi urceil oa ftg12,000 tains made in thant cosmity aismutal. ive days cavig . f th.ra butr whien thtis is the I)oler s to s sufrcien long, f the
y; aconsiderable portion of whiichi is of Ofresè and utensilsl.-As thle evenaing'SI case, it is considevred biest to :,kim it off farition oftlird foisvl: •nNvssexc enit qua sty• milk is seldomn made intu checese mnt:f thselthe whole surface of the creami befojre di- thant, cateris paribus, the wvarmeri the r:ilk,
.It :s scarcely ncetssî.ary to premise followinig morninig, and sometimets in iluting, as by thant ameans thse frothi and is atheimofstngtehrrte

thrat rik, fromr which cheese is made, smiall da:negs (wheitre four "l meals'' are hbbles, whichs are suippost.ed to be preju- stronger the renniet, thée soonecr wvill the
conisists oif tharee dti.tincet pat-rrased) niot unitil thiesecondl mornaing, a coo)ltphetal to thiecceese, wvill, for thle Most ptcoaguýlation take place, buit the grnd will
cardi, andsal y m which, by repasse, "m nilk-hlouse" as n1ece.saýry ; on whlich ac- bc takenl off. Tis leadls nie to Ilhe Coli- in comsequence be tugher andl less in

itsotneul eprts;but thle pro- Conat it usuaily ocup that sidle of the clusimn that fxed (tr, if lit gets mnixed in qusantity; onl thle conltraryv, thle coonler thiecelas of sepiaratisg thge whey froim the farm-hiouse leasqt exposedl to the suit. Thle thlie curd, has ben fouii n to h etrinmen- milki, tir thjeweaker thge rennier, the longer
other bodies mnay, as in crheese-miakmz, utensils in which thse rmik is kept are ussu- tai. Suce war ref fluids bus al ten'- will the curd bie in forrning,, -and the murelie ýel#eratedl by mlfuing a small ailly portable sha-.llow% canhenwiare vessels dlenlcy to) dispoel titis fixedt alir', it is prastend..r its quality, buýst il$ quatitity will bie
qutantity of su1 ac:d extracted fromn called "l pan-mugs-,." andl in somne daines wothly of conideiIrat;i whethier it wouild gareater. HV attenitin to thocse rýsult:s thsecured and drie mwkmwhich have leaden or zme coolers,. «lfostof thie«m:lk-- not hie better to as mi the trlel of the cheesemnake'r miay Qfoon decide when too(baeen pireviu is7çsolvt-i in warmi water. mrooms have laittee oir wvire wmidows fogr evenling's mni-k tg) thle recquired tempalem mc rtoliter:etha enpti
Titis infusion s coimmtony etdied "lstep" thse c:irculation of -air, and the floors a.re 11utre, rathier thsantbeatirog a pairt of it so h ik n orc teqattvtenx

but maire propelerly renvnrlz laid im a sloplinig formi for the free gescape higha -as 100°. Th'le process aidoptied wvith timne. It May be proper bieri io stste,
The art of checese-marking coansists in (IF thle cold wvater with w-hicha they are Ile evenmgis's mlk, -as above dee Ibed at ton mutchi renniet hs a tern(lency la..

Ilhe complete extmetion oft thle whey, andl daily swVilled throughiout thse sumamer is genterlly finsishIed pr-eviousî to the limeimatnupesn favrobie-
in thge proper compniartigi an uitgo months. 'Ifprcaultrons olfthis niatuire bse of muilkmg im thge mo-riiiig; butif.nloi, the nessr t tpeusn heese.o bÎtel

thge curd. The riclimess of the cheese not attenkéit to, thecre is a -ik of thse eve- dairy-id stop)s and complI)etes it befre It May generally be ex-pectedl that thle
dlepends upon thse gnsality of the amilk, or, tung'ts mailk becomalg $(rv ; ml whitch Case, the neio milk as barmiu.tt in fromn the cOws. liwatt of the curd when formed, wvill bse Roms

in ralther words, ons thle pmportion or whIatever qusantityof new mrilk; be added Titis new or mormnitg's milk as thent adlded or five degres les thian the milk wa.,
cramn whicha the milk cnais The toit in the morng, the ceee-w:ll be by passigitthlro-ughthle xerclacedl upon) wh-len s-et .tgethier;.land it is dlesirable.

cheesae of Cheshire is4 proflessiedly tiiiiide sour also. 1 alm led to) lielipve thait a temr-i the -" cheese-Iadder" gaver the chiees-itub. phnliculairly in cool weoaliher, thiat thtis dif-
fromtr new muilk, or mnilk, froii whichl no Peraturse of so near 504'Tahrenhet as Whlenl the whiole lis thus collectedl, ',Omne feýren1ce shotit inot be greater, othecrwise-
cream hias beeni taken. It is., howeïvevLr, couald.be.mamntamte4l, would be besat for a few bubables are inavagrmbly fmuasd floatme Ilhe subseéquent lagbour w ýill be Mare difi.
well kraiivntaat iin many dairies in Ilhe milk-husle throughout the ;year. ont the surface; thiese are sk:mmed goff and 'auit. T eemn xcl hnie
mirning before chéees.lmkiî a smäýlI Some ,cheegé-rooms are .ocasonll Psethugteseetobakhm. urd i. in a fit siaie for what is dalledi

quantity -of- creamn 'is skimmedigt off' the found to be in the nommer timne too warmai, -One of the most importaht points now "raig"eurion ritclnw
preios vein'smil ;ths rem s nwic case the cheesaoe hau to be remoe- to ble attended to is the hieat of thie milk lélge'; wiithat'tentio thi isso ac4uired.

either churnedlby itself, or mixed with ved for'atine ton cooler partof thehlouse. preparatory to coagualatio)n, asthle milk, The,point is genserally detterninedbly
whéy cramn, by whaici'there is obtaineýd This isl tnowè generally ncessary where 1if nt a proper tempterature, should nodw gently pessing the su:face of the inilk


