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CHESHLIRE CHEESE.

From the Complete Giaaier,

The everug s mui 13 <e opart unnl the foltow.
ing motmwg, whien the cream 19 skimum =4 oft 5 v
is then poured 1nto & brass pan heated wab botliny
water, in order to watmi: ono third part of that
milk wh cas thus beased.  Eio new muk, obtaned

early i e murning, and 1At ot the preceding | L0 1o proper vesael,
i 4 1nto 8 turge | PCER drawn from the cow;

night, boing thus prepared, aro poure
tub, tgethier wah the cream. 1o tns s pu® 8
preee of reanel, which tisd been hepr n warin
water singe the preceding evenng evening, aund w
which & lutls Spamsh anoutto (the weight of
quartier uf an vuncs 1% enorgn tar A clivese of mxty
puunde) 13 dicsuived®  Lue wholo 13 now stirred
tigett er, aad curered up warm tar wbout half an

)

j{trom the whey, which is ladled off

|

marine acid, or spirit of sea-salt, which imparts toltho quality of tho pasture an which they are fed,
Dutch Cheese the peculiarly sharp and ealt flavaur ! as well as upan the quantity of eream used 1 the
by wonk it hiss Jopg been charactentsed.  They tmenufacrare of it for, unless a lago portion of this
alav luave sut the crean, {is edded ta tha milk, the cheeso will ba deficient in

In making Gloucester cheese as well as the 1 a1l the essential quslities for wlich 'i‘ is c"l"bfﬂ‘e""
athier Kinda of ttun, of Loasting cheese known ge| It 1s commonly made by putting the night's
the 1 rent sude and Coltenkam the molk is poured | eream to the mitk of the fullowing morming with
mmmediately after it hae the rennet, great care being taken that the milk
hur bang thanghe too ‘and the eream aro thoroughly mixed together, ‘nnd
ot 10 the summer, 1t is lowered to the dun degree ! thar they both havo the proper temperatare. The
ot tieat by the addinon of skimmwd milk; m..hennn also ngwul‘d ba very pure and sweet. As
sometnes, by pouring W water  When the cupt { 80an as the milk i» curdied, the whle of the curd
1 come, 1t 1n broken with & donhle ehreae ke, |14 tuken out, and put into a sieve g_mdunll) 10 drain,
and atso with the hand, in order to sepyruwe it 18nd is moderately pressed Tt s then put inoa
The eurd is | ease ar box, of the form that it is intended to be,

chen put into vate, which are submittod ta the netion | for an account of its richness, it would separate

B wi, of unui 16 becomes curdted 3 1t 14 thea turned 94 the press for ten minutes or o quarter l-fnt‘l binye,
over with & bowl, and braken very smail.  Atwerfunul tho remaining wis~v is extracted .ll iv newt
standing a hide ume, the whey 13 drawn from u { remoaved into the cheese-tuba, agsmn hrahen smalf,
an. a8 svon as tho cund becumes somewhat more {90d xcatded wath a paiful of water Inwieed with

and fall to pieces were not this precaution adupted.

t is afierwards turned overy day on dry boards,
cloth binders being tied round it, and which ars
gradually tightened as occasion may require.  After
it is removed from the box or hoop, the cheeso 18

sold, 1L i3 cut 10t shees and wened over repeatrdiy | %
the bettec to express the whey,  1he curd 12 agam

removed trom he tub. broken by band into smalf) -
Wz atrongiy ) 402
1 order! wito a vats

pitces,uml jrut 1nte 4 chicesesvat, where
pressid both by band and with weights,
10 extrect the remaming whey.

!
¢

Atter thas 1t ist?

transferred 1o auuiher vay, ur 1nto the same, 1t it

bas in the mean timo bren weit scalded, where o
similar process of breaking and expresaing s
repeated, unui all the whicy s forced fremat. The
chees» is nuw turned 1nto & third vat, previoush
warmed, with a cloth bencath i, aad a un hoop
or lunder put round the upper edge
and within the sides of the vat, the furmer bein,
previvusly incloeed tn & clean cloth, uud 1ts edges
placed within the vat. These varous processes
occupy about mx hours, aad eight more are reqn
site for pressing the cheeae, urder a weight ot 14
or 15cwt.  The checse dunag that time should be
twico turned 1n the vat. There are several holes
bored 1n the vat which contamns the cheese, and
also in the cover of it, through wineh long skewers
pass m evary direction, the pressure being suil
continued.  The olject of tlas 13 to extract overy
diop of whey. The pressure soon obinerates al
these punctures, and the cheese 18 at lengih waken
from the vat, a frm and solid maoss.

The fullowing morning and cvening it must be
pgein turned and pressed, and sl onhe tnrd
day, shout the middle of which 1t 14 removed 1o
the salting chamber, where the oumside s well
rubbed with salt, and a cloth brader passed round
it, which serves as a lhwing to the sag, but s noe
puraed over theupper «ucface.  Theclieese e then
placed w brive, extenfing halfasy up 1t 1 &
galring 1ub, and the upper suifuce is thichly corered
with salt  Here at remuins fur neaddy acweek,
being turned &' out twice in thodny. It s then
left to dry fur two or three daye, duning whoh
period it is 1 srned once, bring well salted at cach
rrmng, ard cleaned cach day.  When taken from
tho laine, it iy pu: ou the salting-benches, wih s
wooden ginh round 1 of nearly the thickness of
the cheese, where it atundaabout eight days, duning
which tima it is again snlted and wined everydny
Itis next waskied and dried s and, after remaining
on the dryinz-benches about seven daye, itis agan
wastied 1 warm water with a brusk, and wiped
dry In a couplo of hours after this it 13 scoured
all over with ¢'veet whey butter ; which operation
is slterwards £ »quently repeated o and, lastly, s
drp.mmd w the chees» of store room, { which ought
to be mderntely warm, and sheltered from the
aceess of air, lest the cheese should cmach.) and
turned every day, untl it has become suflicientty
hard and firm ¥ These chiceses reqaire tobe kopt
a long timo and if not forced by aruficial means,
will scarenly be sufficientiy npe under two or three
years.  The Dutch make their cherse neardy inthe
same manner, excepting that they subsiitute the

* Marigalds, boiled in milk, arn also uced for
golouring clicese§ to which they likewise impart a
pleasant flsvour  In winver, eacrots acraped and
bailed in mdk, and afterwards strained, will
produce a richer cownt, but they ahauld be used
with modemuon, on account of their taste.

t The cherserooms in Cheshire are generally
placed over the cow-hauses ona Gaor srrewad watl,
rushes, Ttias 16 done, 10 onrder to aflord them
from the heat of the cattle below, that unifurm ard
modetate degree of temperature, which e deemed
esxcauat to the praper npening of chocse,

I
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of tho cheeae ¢V !
g1 rm 10 admit of us bewny washed

!

{

fiey in tho proportion of thres purts of water to
une ot whey, and tho whole iy brickly stireed.
\twer standing a few minutes for the curd to settle,
Equor 13 stramed of. and the curd collectnd
and when the latter 18 ahour hailf fu'l,
findo sult 18 sptinkled over and worked into the
cheese.  The vat 1s now hiled up, and the whole
mass of cheese turned twice or thnico in it, the
edges bewng pared, and the middle rounded up a8t
cauh taumng.  Lastty, the choese 1s put into a
Joth, and, after undergairg anuthier pressure, it s
carried to the shelves, where it is turaed gegerally
nce a dar. unat it become sutfiviently close and
The only
materal diffetence 1s, that Gioucester and Trent-
wade are rather tincker than the Cottenham, which
s not more than annch and a bulf 1o depth, and
1s therefore sooner ready for the table than the
mther«; and that the lanter is put together eather
totter than the two former.

1n the manufaztuning of theso cheeses, the card
is nut so often brohen, as in the Cheshire—the
cheese 13 not skewered winle it as 10 tho press, and
part of the cream 1s usually taken away wn order
t make butter.  The zeatding 13 1o wash out any
remuimng whey, or, pethars, 1o dissolve any portion
of butter that might have sepatsted, bLeforr the
rennet biad coagulated the milk.

Much of what pasces under the names of Doulie
Gloucester and Cheddar cheese, 13 mude w
Somrrsershire, by the following sinple process:—

When the milk 13 brooght hume, i 1s immodiately
<trained into a tuh and e rennet 1s added, 10 the

clasaly bound with claths, whichare changed daily,
until it becomes sufliciently compact 1o support
irself  When these cloths are taken away, esch
cheese is rubbed over wi h a brush once every day,
and if the weather is moist or damp, this is twice
done for 1wo or threo months. It is occasionally
pawdered with fhhur, and plunged into hot water.
This hardens the outer coat, and favours the
internal fermentation, which produces what is called
the ripening of cheese.  Sometimes it is maden
a net hke a cabbage-net, which gives it the form
of an acorn  Stilton cheeses are not sufficiently
mellowed for use, uatil they are two years old;
and aro not accounted to be in good order unless
they are decayed, blue, and meiat. It is said, but
1t is scarcely credible, that in order to accelerate
their maturity, it is no unsommon thing 1o placo
them in bucketa, and cover theso over with horse.
dung  There can be no doubt, however, that smsl!
peces of a mouldy cheese are often inserted inwo
them by means of a taster, and that wino or ale
13 ficquemly poured over them. Large caulking
pins are also stuck into them to produce the
requisite moutdiness.  Much of this, however, is
bad policy, for they are in t.s highest perfection,
when the inside becomes : "most as 3oft as buttee
aad there is not any mouldiness.

In making Willshire cheese, the mitk is used as
sa0n as it is brought from the cow 3 or of itis of
00 high a temperaturw, it is lowered by the sddi-
tion of a little skimmed wilk.  The cued is, in the
tirst place, broken with the hand to vaciousdegrees
proportion of abaut thres table-aprontuls 10 ot fineness according to the sott of checse intended
quantity sufficient for o clicese of twenty cight {to be made. For fAin cheese, it is not reduced 50
pounds, after which it remamms usdisturbed for ! finc ns in the county of Gloucester; for the thick
nhout 1wo hours, when it hecomes curdied and 1ajkind, it is broken sull finer; and for loaves it is
then broken 10 piccrs.  That being done, three)simost crushed to atoms.  In the firet brenking of
parts of the whey are warmed, and sfterwards put, the curd, careistaken to let the whey run graduslly
wnte the wb for about twenty minutes s the whole | off, lest st should carry away with it what is there
wiey 13 then again put over the fire, made neardy i enlled the *¢ fat of the cowl.”  Asthe whey rises,
acalding hot, and returned into the tub, sn orderio t1t 18 poured off, and the curd pressed down; after
«cald the curd for abaut balf an hour longer, after jthis it is pared or cut down, thres or four times,
winch, part of the whey 1s azain waken out, and | slices about an inch thick, in order that all the
ths remawnder left with the curd until 12 18 nearly } whey may be extracted, It is then sealded in ibe
cold. The whey is then poured off: the curd {same manner as Gloucester cheese. Ia some
brohen very smull, put intothe vat and pressed ;| dairiesitis the practice fafter the whey is separated,
remans there nearly an hour, and 1s then takenout, ' 1o re-break tho cund, and salt it it in the liquorsy
turned. and put under the press again unul evening,  but in others, it is taken while warm, cut of the
when it 15 trned, and put in once moro unul the | hquor, and salted in the vat. The thin sorts are
next morning. It is then takea out of the vat, | disposed, witha small handful of salt, in one layer;
salted, put wnto 1t again with a clean dry cloth | thick cheeres, with two handfuls of salt, intwo
round 1. and remains inthe press unnlthe folloning ; Iayers ; and loaves, with the same quantity in thres
evening when it i3 once wore tnken ont, salted, ; or four layers; the salt being apread, and uniformly
pnt 1ato the vat without 3 cloth, aud pressed untst | iubbed among the curd.  In general, Wiltchire
the next marning 3 it then Ginally Icaves the press,  cheese is twico salted in the press, beneath which
and 14 salted once 2 day for tuelve days. it continues, according to its thicknes: thethin

Stilron cheese has only been introduced since | aorts three or four * meals™ 3 the thicker ones four
about the suddlo of tho fast century, It wa« firat | oc five, and loares five or »ix,
made Ly Mrs. Paulet, who resided in the Melwn'  Dunlop cheese 18 made in the countics of Ayr,
qrarter of Lmicestershier, bat who, being a relation | Qenfeew, Lanark, aud Galloway, of vatious sises,
of the ladlord of the Bell Inn, at Sulten, on xhcil'mm twenty t0 sixty pounde.  After the milk is
great North road, supphied his house with clicese ! Srought to a certain degreo of heat, (about 1040 dew
of such g singulatly superior quality, that it became | grees of the thermometer upon an average, theugh
in demand beyond the consumption of the house, | in saummer ninety will be 2oflicient, and, onthe
and was then soid for as much an halfia<crown atfcontmary, durirg winter, a higher degree will be
pound. It thus acquired the name of Sulton | requisite,) it is mised with tho cream which bad
Chees~; but the mode of mak a3 it having bren t heen previonsly skimmed, and kept cool. The
soan discorvered, it is now gen~ratly manulactured foulk 1 then poured into a large vessel, whero the
through all the negbaunag ¢ vawies.  Tho sale 1} wanet i addod toit, and tha wholo iz closely
no lunger contiaed to Suitw, and mnch of whay {covered up for ten or twelvo minutes. ren
comes to macket under that deaomination isof a [ net 36 gnnd it wilt then have «ffected n cragulauon
very inferior quality.  Its richineas depends, otfaf the mitk. whieh 3a gently stirred 2 tho whey then
couisc, both oa the breed of cews employed, and | begins immaedintely to separate, and is taken off us




