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HORSE-RAKRE.
We submit the sbove cut of a horse-rahe
to aur readers, with a good deal of confidence

in its stmplicity aud efliciency. We hope
some ingenious friend will take the trouble 1o

construet one amd Zive us an account of s

a better quality aud greater quantity of
(o called) whey-butter, It may uppear
singular to some, that any portion af
crean shauld be found in whey, but sach
is the tuet, aud the wmeans used in Che-
shire for extracting it are very simple.
Number of coves Lept, and  produce.—
‘The number of cows kept fur the pur-
poses of a cheese duivy is seldom less
than S or 10, oy more than 70 or 80
and is of course regnlated by the size of
the farm—these average about 90 or 100
statute acres, upon cach of wlich about
15 or 18 cows ure kept. From 1S cows
u cheese of fron 36 ths. to 54 ths. weight
ix made daily during four or five mouths
of the summer.  The aonual produce of
cheese per cow depends both upon the

) ; papadaty aof the ammal (with the mode of!
operation. 1t consists as the readar will sty keeping het) and of the fand, or rather!
of two heads, and 1o sets of tecihe Thethe Zerhage. 1 have known many farm- |
heads are consected together wath vods aud jers sustiun great loss by not feeding theird
two eud picees, ane of wisch wmarked at D, jeattle sulticiendy well e winter,  Withy
In the end bars there 1s a graove, or piece cut ”mhcmus matagement, shout 3 cwi, ofy
hpvees, o Dl < g Q1elespege
out of the muddle extendmg wathm 14 or 2| “heese (of a 112 1bs.) may be considered
as th average am unt made per annum
. R . upon land let for 30s. a statute acre; but
view) which hold the frne to which the ! L1 T i Lo
i . hed (1) Sfide i hi fin a few ostances & cwt. poed cow, aud
orse s attuched (H) Side i this groove, jeven more, issometimes made. s can

moving from oue head to the other as the tahe | gule be from o small and choice stock.

inches of each hend. The pins (K in the end

the building is slated, and exposed tothe
ioou-diay sun ; but is seldom o1 never ea-
pericuced where the roof is of thatch —
The size of these offices is of conrse regu-
lated by the extent of the favm; whee
30 cows ure hept | fnd them as follows
Yde, Yidso  Square Yds.
Milk-louse - - - - Gby3 orabout - I8
Diry Glyd - 30
Sultng anddrymg-honre by o ¢ 20
Cheuseromin over duiry
and devinghwonse < 10hy 3(orSby 6 50
Process of cheese-makiing.— As the first
process—namely, that of extracting the
whey and sahing—oceupies, according to
circumstances, from five to seven hours,
it is found most convenient te commence
it in the morning.  “{his being the case,
the eveniug's milh Lius to be hept all night
in the milk-house.  In the morning, the
cream huving been skimmed off, o portion
of this milk is warmed.  This is done in
a circular flat-bottenned brass or tiy pan,
floated in the boiler, the wiater of which
has been previously heated §.r thar pur-
wse: 12 e size of this pun is about 20 in.
ches indinmeterand Sinches deep. The
quantity to be watmed depends upon the
state of the weather; for the fisst two or
three maonths of the scason (say March,
April, and May) it is not unusual to heat

" the angle of the teah. The fine e below I {far

revolves. K represents the end vew, with . . g - .
! ¥ The season.~~1t is the practice amongst as much as Lalf the erening’s milk to a
3

mers in this country toarrange so as to temperatare of 100¢ Fabrenheit, and this
ave most of their cows calving in the heat is ravely exceeded, excepting by

shows the hue of daght. As the mbke I
drawn forwind the hay colleets an the teeth |00 60 Mareh and April; and so soon | those dairymaids who wish to save them-
and agamst the vods connecting the headsi{ag the calves me fed or disposed of, tlxc;scl\'cs trouble in the after process,  The
the teeth answer for handles.  When the L eheese making commences, and cumiuucs,‘“chccsc-tul»," which s .\illli-:lr toa brew.
windrow is reached vou uve auly ta vaise the | (excepting in small daiiies) to nearly the ing-tub, hanving been placed in readiness
upper teeth, when the rihe isthiown overand [end of the year. In January and Febrie in the daity, the cold milh is put in and

Crendy for work withoat supping,  We Juve VY the quantity of milk ubtained is often e watm added.  Sappasing the temper -

~oo small that the farmes prcfers selling it ature of the cold milk to be about S0+,

never scen one construcied ot the sauple plan, | . ' . sl - .
11 lin the neighbowming towns or making it #nd the warm 100%, and they were in
3

be ready to ¢ set together,” that is, to ve-
ceive the rennet.  ‘This heat is vavely tes-
ted by any other thermameter than that
ol the dairymaid’s hand ; some may, and
I have no doubt do, detenmine it pretty
carrectly, but cannot always.

The evening’s milk in the b being at
or ubout 75°, as before stated, and the
milk which is brought from the cows 90°
or 95, the temperature of the whole is
then fouud to be sumewhere between S0°
and 85°; and [ am of apinivn that the
heat ar which milk ought to be and 18
comonly coaguh\(cd ranges between
these two temperatures,

The rennet, or steep as it is commonly
called, is next added. 1 have already
stated in the introduction, that this is an
infusion made from the preserved stomach
or maw of sucking calies, thence called
maw-skins or hag-shins. A vecipe for pre-
serving the skins will be fuund in the ap-
peudix.  To define the quantity of rennet
sufficient for coagulating a given quantity
of milk is a very diflicult matter, as the
maw-skins vary so much in quality.—
When the farmer is laying in a stock for
the year, he generally caleulates upon a
dozen of skins to a ton of cheese, but the
skins vary in size (the price when cured
is from Gs. to 9. per duzen). In using
them, it is the practice often to cut two
skinsatonce.  Threesyuare inches taken
fron the dottom (ar strongest part) of ane,
and one or two inches fiom the top (or
weakest put) of the other, is generally
found sufficient for sisty galloas of ik,

but budieve that wl asswer a better purpose |

- thnu those 1 commuon use.  As o the utnity )

of 2 good horse-rake, where the ground will
admitof its operation we neea not say u word.

ON THE MAKING OF CHIESHIRE
CHEESE.

1t has sometimes been 2 marter of dis-
pute amougst Englishmen wluch particu.
lar county or district ts the most famous
for the making of cheese. 1 thank, of
quantity is to be tahen futo account as
well as quality, the decision must be w
favour of Cheshire, as there cannot be
less, upon a maderate caleulation, than
12,000 tons made in that connty annual-
Iy; a considerable portion of which is of
excellent quality.

It is scarcely necessary to premise
that mitk, from which cheese is made,
consists of three distinet parts—reream,
cerd, aud whey—into which, by repose,
it spontaneously separites 3 but the pro-
cess of scparating the whey from the
other bodies may, as in cheese-making,
be accelerated by infusing a small
quantity of simple acid extracted from
cured aud dried inaw-skins, which have
been previvushdissolved in warm water.
"This infusion is commonly called * steep”
but mure properly resnct:

The art of cheese-making consists in
the complete extraction of the whey, and
in the i)rnpor compacting and curing of
the curd.  The richuess of the cheese
depends upon the quality of the milk, or,
in-other words, an the proportion of
creamn which the milk contains. The
chieese of Cheshire is professedly made
from uew milk, or mitk from which no
cream has been taken, Tt is, however,
well knowa that in many dairies in the
marning before cheese-making' 2 antall
quantity ~of- créam is skimmed off the
previous evening’s mwilk ; this cream is

cither churned by itaclf, or mixed with

into butter.  There we however instan-
ces, in Jarge dairies (of 70 or SO cows), of
cheese being made throughout the year. |

Milking —The operation commences|
about five o’clock in the moming, and five:
or six in the evening.  In this country it|
is the practice for most of the servants, |
both men and maids, to assist, and for the
cows to be milked i the cowlouses (cal-y
led here “ shippons™, all the year round. )
\thn._;lsijs usual, there is one nutker for
every si€ or seven cows, the milking sel-
dom exceeds an hour and a quarter.

The milksof new-calved cows is not
mixed with7the other until about four or
five days calving,

Offices axd xtensils.— As the evening's
milkis seldom made into cheese until the
following maming, and sometimes in

cqual proportions, the heat aftes mising
would be 759, or samething less; but in
warn: weather it will be safficient if 1
reaches 70%. I have known instances of
gand cheese being made in suruner with-
out warming any portion of the evening’s
milk, indeed such now is becoming the
veneral practice 1o very warm weather
some dairy-maids think it necessary to
reduce even the temperature of the marn-
ing's milk.  “The eream, which is diluted
citherin about double its quantity of warm
or new milk, or by being exposed to the
hieat of the builer n the same way us the
milk, isnextputin. 1 have before stated
that it is customary to retain a small part
of the cream for butter: when this is the
case, it is considered best to skim it off
the whole surfuce of the cream before di-
luting, as by that means the froth and

small daities (where four « meals™ arc| bubbles, which ave suppused to be preju-
used) not until the second morning, a cool{dicialta the cheese, will, for the most pat,
“milk-honse’ is necessary ; on which ac-j be taken off.  Flns leads me to the con-
count it usually accupics that side of !hc’ clusion that _fired aer, if it gets mixed in
farm-house lcast exposed tothe sun.  Thethe curd, has been found to be detrunen-
utensils in which the milk is kept are usu- | tal.  Since warmmy of fluids has a ten-
ally portable shallow ecarthenware \‘csscls,dcncy to dispel tlus fixed air, itis perhaps

called “ pan-mugs,” aud in some dairies
leaden orzinc coolers.  Most of the milk-
rooms have lattice or wire windows fur
the circulation of air, and the floors are
laid in a slaping form for the free escape
of the cold water with which they are
daily swilled throughout the summer
months. If precautions of this nature be

waorthy of constderation whether it would
uot be better to warm the whole of the
cvening's m -k to the vequired tempera-
ture, rather than lheating a part of it so
highas 100°.  The process adopted with
the evening’s milk, as abave described,
is generally finished previous to the time
of milking in the maruing ; butif not, the

not atterdeil to, there is a risk of the eve-
uning's mitk becaming swer ; inwhich case,

sour also, %

perature of .so -uear 50% Fahrenheit as
could be maintaiucd, would be Lest for a
milk-house throughout the year.

Some cheesé-rooms are -occasionally
found to be in the summer time too warm,
in which case the cheese has to be remo-
ved foratime toa cooler partot'the house.

whéy cream, by whicki‘there is obtained

whatever quantity of new milk be added )
to it in the moming, the cheese will bo by passing it through the aicre placed upon
T amled to bhelipye that a tem-  the * cheese-ladder’

dairy-maid stops aud completes it before
the rewo wilk 15 brought in from the cows.
This new or morning’s milk 1s then aidded

' uver the cheese-tub,
When the whole is thus collected, some
few hubbles aro invariably found floaung
on the surface; these are skimmed off and
passed through the sieve to break them.
‘One of the most impartant points now
to be attended 10 is the heat of the milk
prepuratory to coagulation, as the milk,

This is more: generally necessary where

These two pieces of skin are put wto a
cup containing about half'a pint of luke-
warm wates, with the additivn of a tea-
spoonful of salt, sune part of the day
previous to being used.  The water thus
impregnated with the maw-skin is passed
through 1he sieve into the milk, bat the
skin itself is generally, though not always,
kept out.  The rennet enp is well scald,d
before being used again, I have been
told that some farmers make a sufficiently
large quantity of rennet to last fur several
weeks, and find to answer better thau
making a small quantity daily. The
question is, will it keep sweet 2

The coagulation (or “coming™)is gen-
crally effected in an hour, or an hour aud
alalf.  As faras my own observations
extend, I am led to think that an average

of these two is sufficiently long, if the
proper means are used in effecting the
formation of the curd: foritis well known
that, cateris paridus, the warmer the n.ilk
is at the time of setting together, or the
stronger the rennet, the sooner will the
coagulation take place, but the curd will

in consequence be tougher and less in
quactity; on the contrary, the caoler the
milk, or the weaker the rennct, the longet

will the curd be in forming, andthe more
tend-r its quality, but it quantity will be

greater. By attention tothose results the
cheesemaker may soon decide when too
much or too Jittle reunct has been put in

the milk, and correct the quantity the next

time. It may be proper here to state,
that too much rennet has a tendency 10
impart an unpleasant flavour, or bitter-

ucss, to the chéese:

It may generally be expected that the
heat of the curd when formed, will be fous
or five degrees Juss than the milk was
when set together;. and it is desimble,
particularly in cool weather, that this dif:
ference stiould not be greater, otherwise
the subsequent labour will be more diffi-
cult, To determine exactly when the
~wrd is in & fit state for what is called
“breaking, requiressome practicalknow-
1édge; withattention this is soon acquired,
The -point is genenlly determined by

if at a proper temperature, should now|

gently pressing the sutface of the milk




