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CH 1S11 IRE CIIE ESE. marine aerd, or spirit of sea-salt, whicl impars taotho quality of the pasture on which they are fed,
k'.e s,r . maptfr u nLr Dutch Cheestie lu pccuirtly oharp and sait flavour as well as uoait the quantity of eram used in the

Tt w a a"s long been ctiaracterased. 'lhey MRanufacturenf le; for, unles a lasgo portion of this
The eveno g s aoi&a -a i a ea unart aie the flw also h a out IL he reuen. fa adided ta ehe mil.k, the cheene will be deficient in

ing movsrn IPUarJ aaU ta brais puea aater ma il In nakng Gloucester chees ns well as h a a lil tihe e4*ential qualities for vhich it la celebrated•

atis r n poiu lr tu w a'marn r n ta ard pari t t lime lier kinld s of lihi, or toasin gr chease known a. f la commonly made by puting the night's

Ml , n la c. As itio e ir ai . t n a ne servi r a obp anr ' a a the 1 rent sale unit Co enla m t. h., m ilk i ljured ream t o elle n ilk of e fullowing mor meang with

emuly wi. tie m r nuu a tg . n i newiskt.i ut il o Incedarig a n ato tte proper vesAel l a mmediately after it ha, de rennet, great care being taken thait the milk

niglt, mrng o. r, are pouru tn a r ng neen drawfn froe Ilte cow , hul hemg..I thigt, too er nd thle cream are thoroughly mixed together, and

htub, îgaa iais epar r. lu e mt ap urt tàoî in tie summer, it is lowered to ti rue degreoIl abat they both have the proper temperature. The
tu , ce her *ianaa ~ cthe e asi tsc as pu• a- ut ieat by the addition of skimama-dl mik ; or, rennet aise should ba very pure and sueat. As

pa'ce "f rennes, dach buriben ep'nat ain arr n«iumes, by pourmng in water Vhen Ihe., e ur soin as the mnilk is curdled, the wlulo of the cua

w a ter a lctie bp a g h eiivmgîî e i g , ont n a corne, it i s tbtok e n w at a d iul e h e k, mfa, i4 tialen out, and put into a si ve g a duan ll to drain,

wu ai- i pm ai a n aa a an noighi t..r % ca'er'e o f andt also ith tre hand, in order t sp rut e $ and i nod ratey p essedi t is th n puat a s

quarter) f sac wed c e no sitrraîl ftru the whey, wvhich i luaid off The curd 1 'aSe or box, or the forms tht it is intended to be,

tpuund) n ved, cnered ap weator is niowut r laire an ten put mntovat, wich are sumlniitted on the nerfoî for n aoreunt of its richness, it would separate

l e eor un dal a îec er'e s cur warm tor aou t haî turc t4 u tie pres fori en minaues or a qurtr f an hour, f n fai l t pit es were net this precauton adopted.

onr uni a tem. esd ur.edn er> amatit. A tr. urtal hi remainang wiv in extracrtel t is e net t is afeterwaerds tureel avery day on dry boardse,

s randing a iwdc tanir, tre svbey as m drawn trm rl rs'e auved nto nic chlor',e'ubg. selon lrok n aimi? r-biath binder being tied -round il, and which are

am g as hua, as mt he wur y ' sat r driouai wnat m re j and raalded ith a pa iafui of wa ter fiwi-r ed1 wi g a dualyaig htrened a occasion may require. A fer

sham. a man-ailaria, stecuratd ie sw airmore .vly va taie proportion of thres' para owater toit il remoavedl from the box or hoop, the cheese as
sohjd, eti cul quau shees and turned over repeatd '1001 ha o eadtewoeisbiM tre.eeybund with claths, which are! changed daily,
ire [srrer tu> exfar-%a aIlle wtay. lie curai aà agasse unuet i tacby, urnd thn %vtiille i4 bri.tý ly srirr*d. auna! ioa "aadui.waa' r hne!diy
tenetl iro t re tueil. okeza b tisa le s r ni arna .A Iter stand mg a few nainute4 fur the cura le at, u il it heo mes suficiently compact to support

ratece na d f rp m araoi c tacb .c r envat nt l i no s f t h e A q i) r as stira mne'd eltE a nd thr ur r a l ee md aff.as'nd , c u aslf W hrn th e e cl ts a re ta ke n a w ay , esch

prestai huila ,> bangs and ata hei ngt. arn r.ier saI a ati; and when thle latter iasaout lhlf ful chepee is rubbed aoir wi h a brush once every day,

pa xtreadc bt an aerandaig nhey. Aler itas i a fhttie suit is spaînhkled over andi worked inta oe and if the weaheler is moist or damp, this is twice

t onefxtra a a mga val, y.u Aiss e th s i sa s eares. T hIe val as now hiliedil u , and the w iile lone for Iwo or three months. It is occasionally

lia n t oe m ann thein ae mi raldd, i a e a mias Of clese turried twice, or trace in i the nwdered viith ihur, and plunged into hot water.
simth mrean umbe ei seaiere anal en~ps ., -des being pared, and thie Middle roundd up a This hardns the outer coat, and faveurs the

repea e r uaa e alif re a a nsdrce iresm g. lla a h tuaaamg. Ltsty , tihe c uese s put into a internai fermern tation, whiichl produceswhaticalled

chea" es nu turhewd isfr a tir v.a, pra'na.i g loth, an,. after undergoirg another pre'ire, it ie she ripening of checse. Sometiimes it is made la

are -i. a n t u e il ntoa terca th vt, rael a tin hop carred tou te shelve , whem it i4 tun eda g nerall a net bake a caibbage-net, which gives it the forte

or ad,r u rouwn d cthe enea ige an fae ch oe-o once ada,. uni.1 at beco mne autTii.'ntly close and of an acorn Stilton cheeses are net sufliciently

and w utin ou sa e u p d efe valh ete tr mr eane taria tu admit of usa beaag wastlhed Tie only mellowed for use. tiatil they are two years lad;

paendiou*lnh ahed ean a diean vlta, athe ais bwgr naterial differnce as. tat Gloui'-.rer and Trent- and are not accounted te ha in good order uniles

plaire siudn tle vat. clese varlan us erocdes'e- glde are ralter thrcker thran tae Cottenham, whiach they are decayed, blue, and moist. It is said, but

occuey about ix heart., ana egh reu are rque, as nat more thn aa ircl ian-I a hulf in deptl, and at is scarcely credible, that in order to acccerate

csite fr auresing ah' chrse, urdr a eight e t 14 1 therefore soutier ready for tie table ftaan tie thrir naturity, it is no uncomemon thing te place

or 1 c sm. Tth cheese durndeg tha tenir should b', other; and tihat the lmatr is put ogether rather hne in laucket4, ana cver these osier with horse.

ic . urn ed an elce va. Tht are s houîl blioh-r outer than the tae former. lung There can be no doubt,however. hit sneul,

iorce in th e vat Tnhea cocases tre ct-re , anl In the manufactring of thse c eliees, tie cura pieces of a nouldy ch ese are ofren inserted in ui

alto 'n the cover otf i, clrotamshin tlong seaner i not se often broen, as in fte Chieshaîe-te thim hy mears of a taster, and that winn or al

pas i t he oer die'taon, hen prw hre be ng stewi I hes As net kewered while it is in ten press, a idi as fiequenly poured over them. Large caulking

pasninrd. Th o-ect o, th arles a extract c r part. of the csran as usualy takean aw.ay a order pins are allso stuck into them ta produce the

ronifnu<bey. The pre r e san oblie ra a ver at make buter. The scatdiîag as te wash out ansy requisae mnouldans. MNuch of this, lhowever, 'as

iee puan ire, w e d the esueson as a lngli takcn remamnmg nhey, or, perhaps, ta dîss,,lve uny portion had poely, for they are in L.o bighest perfection,

(rea te vat, a i and tl hees Is h. e of butter bat rnght have sepaited, befr, the wlIen the inside bcomes . Xnost as sofit as butte
rThe vat, a m an idid ms rennet bad coagulited ahe milk. and there is not any mouldmness.

Thin fllwen-'atg mneoring and evening il miuit bu MIch of what pases under the ames eof Double in making WlaVA!hire cieese, the milk is used as
in iturned and rressed , and alo on the tird /oucaester and Cheddar chese, as mde ta soon as it is brounlt from ten cow ; or if itit of

etay, ahout te Middle of wlich n as reoved to Somersetshire, by the fuollotviwg saipe pioces:- too high a temp'erature, it is lowered by the addi.
he salming charnler, where the outlsde is West WlVh-' the milk is brought hume, as ime tek taon of a littIn sia med millk. The curd is, in the

ruLbL mAIa salit, and a clotl bar-r passed round tra ied int a u) and the refnn-t ta aJded, an ithe rirst place, broken with the hand ta variousdegrees
it, n lich serves ai a latn ho tire "at, but ts not i-opaortion of about tihrce table.sp,,ontuls to a r snenest according o the soat of chee-se intended
auraed over theupper au.face. The cheace a thelrantity suffiient fer a checsse of twenty eight te lie made. Far hin chee-se, it is not reduced so

pjei'l a bra-e, exten tug lailf-any up ai an na pIurds, after which it renams uwasturbed for fine as in thre ruiînty of Gloucester; fer the thickgalMng lubandl Ihle upper lautcea thac4%y coei<credf n1xut awo hourt, when it becomei curded and a kand, it is broken $tull finer and for lonves it i's
betna salti He'e it erema far neat a-ee hen brake'n te pi-cs. Tha beg done. threre almost crulhed to atomes. In the firat breaking of

bcinag turanet la aul tare n theday. It as henpar,,ofthe whey arm warme,. and afterwards put, the curd, care is taken t let tire whey ron gradually
left to dry fr-r tw aur tihrce dais, dlurng nwhaact, nt. tre tub for abuit wenty amnutes: tie whole aoíî, lesta shotauld carry away with it what as there
perrld i i.i arned once, bei-ng ell saltei aacta we as the agca put era the fire, miad rlm -rIy c rallai the " fait o the cowI." Asthe whey rises,
turmang, arA ceaned eache 4 ay. W liean talea from achang lg, flietaried t tire tubt. in oular tg) t porci aflEand the cura pressa dean; arfter

the lane, it in po on the solbnche, Whitta M cald the curd for about half an hualr ion-e'r, after this it is pared or cut down, threa or four Lines,
-ooden gila round it .f nearly 'he tlhackness of wfiuch, part of the whey as aeamir taken out, and in shtces about an inch thick. in order that all the

a.he cheese, whea it stianaribo%.t e'ght days,durng the remaimder l.ft wath the cura unil at as nearly whey may be extrarted. It is then scallded in be
wbicl aigno il i% eaan aILIted and turnued eNeryrîw cold. Tte whey à dhen poured lt: tie cur s anme manner as Gloucester cheese. In Bore

It is next nagaed and dceI ; na, aftra remastiag broken very nasl. put inti. tihe vat and iresused; dairea et ie the practiceafter the whey isseparated,
on the dryfnmpenches ab.mt severn day-, it is again remains the-re ncarly an hI-aur, and as then takrnout, to re.break the cura, and sait it it in the liquor:
washed in warm water nith a bru-a, and w 1pcd resured. snea put under ahe plrcss agate unuil evenng, but in othera4. 'i is taken while warm, out of itbe
dry In a couple of linurs after thIi et as scoured hu'n i: as turned, and put in once mare unual the 1 hquor, and salted in the vat. The thin sors are

aIl oser nh neei whey burari whichoperauon next moernting. It s then taken out of the vat. diaposed, withasmall handftl ofsaltin one layer;
fs atterwards t equently rea-'ted . and. lastly, it as salted, put mio it again wath a clean dry cloth thick cheems, with twro handfuis of sait, in two
d'p.-sitedl In te ret.ces. or tore arome. ( aict ought round ai. and rareams in ite press unnil the f.illon tg lyers ; and! loaves, with the uiame quantity in three
at ba me-aaiay wesar , tand! s)abaca (rom the exemng when it is orce more takgen out. ltet, te or four loyers; the salit being spread, and unifornly

acces of atar, la-si the cheese shouldcara.) and put tote thel val vbthout a closh, and pressed u hubed among the curd. Ia general, Wiltshire
turner eery day. untsl it bas becoime sialTicientv ah, next morningt it thren finall> leaes the pren, cheese is twice srualed in the press, beneath which
bard and far t These cheesea re 1 ire tr bc lee and a salta once a day fr tuelve days. it continue, according te its thicknes: the thina lon-g aime; and if not fortceai he artfi'al ma-ans. I Sltd'on cierse has only beren introducea since sores thre or four " meala"i Io thicler once four

wi scare'libe aufficenty npe under Itwoet orhre about tie mrddin et ahec lant century, IL was -firt or (ive, and loarr' five or six.
years. The Duch mare ther ches, nearly an the ,made t'y lri. Pauetr, who resided in the Mel 1 Dunlop cheese es made in the conmties of Ayr,
same manner, exceptag %hat they subsitut ihle qarter of Lacestersihire, b.t naio, being a relauton aenfrew, Lanatr, nad Galloway, of various aises,

e f he landlord of the Ileil Inn, nt Stltoin, on th.' Cirm twenty to sixty pounds. After the milk la
Mrg ,oedn kaearer great Nrth road, supplhd is bouse with cheei 'rought to a certain degree of heat, (about 1C0 de.

colouring chee'; ta which. they likewise IMPart a uf such a singularly super:or quasty,. thaat at became i grees of the thermometer upon an average, though
pleasant isvour In wan-er, carro s ascraped and in demeand beyond the consumpultin of the house, a summer niaety will be suicient, and, on the

bailed in muk, and afterwards stramed. wlt and was lien soka for as mucha an hal'a.carown a conirary, dur-; - er, a bigher degreh will be
produce a richer co .- r, beut ti,uy asuald bc usei pund.It lhus atral the name tif Suiton b raqiliite) i s mixed with the cream whilch hai

wte modraaon, on acount Of thCar tate. Chee.-; but thu mode of mak n it haineg bcen t iaen previously skimmcd, and kept cool. The
I The chereerms in Chelir' are cetnerall aen dscmid, a as sw g-rally ma.utnature i malu as then priored! amt a large vossel, who the

placed over the caw-hausrue on a G-aur s'rewel wn throur, aIl the ne+gm g a aies. ITh sale as cnnet i adddil to it, ana the wholo is closely
rushes. Tiass se dane. an ener t an! hem no longer coa1iadtJ Sua. ,and mech of whtai allaeried utp fuir ten or twelvo minute. If the rez
from the lieat f bthe cattIe belrw, lait nifrm at c-ames t market under thnt denomma nis of a, ne la c-a1 i wil then have -fected a coagulaton

moerate degee of temperature, which sel areeud -y1 inferiur qualhty. Ita rnesa depends. e tif the railfk. whsh la genilv nirreda-: the wby then
esscnuai to the propaer apeeng of cha,,ec. couse, both on the brecd of cews emgloyed, and 1 bcgins.immediately to seprate, and is taken off' as


