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Clocss Making on a Smell Scale.

Enrror Cavapa Faruer :(—Can you give mo informa.
tion tww to mako chceso on a small scale, and toll me
whceo I cal et the puwessary impleantts fur a swall farm
el ows®

Qzz.we, Manitoba

W WacNnen

There is no reason why a great many of our Canadian
farmers should not make their own cheose, especiaily those
in distrirts which aro so sparsely sottled as to forbid the
institutiap of cherse factories  Cheeseis full of nutriment
and, though somewhat hard of digestion to a stomach un.
used to it and demoralized by a long course of pork and
potatoes varied by potatoes and pork, 13 much preferable,
as tho main item of a meal, to hog-meat in any shape. It
will be f-un? that the stemach will accommndate itself to
tho assimilation of cheese just as it will measurably toa
long-continued dict of pork. The directions here given
will cnable the farmer or his gudewife, with a little practice,
to makes cheese that will be uniformly wholesome, thaugh
not remarkably constant in appearance and quality. The
various niceties which enter into the manufacture of cheese,
as it ;s ncw made by the factories, are a life-long study ;
bal the fact noed vot deter farmers fram making echeese
for their own use, and thus reducing the outgoings, though
not adiing to the incomings of the farm

Tirst, there will be the reanet to prepare
fashioned and good way of doing this is ‘—Hang the
stomach of a newly-killed calf, in a cool and dry place, for
about five days Do not wash it, as the gastric juices would
be weakened therehy  After hanging turn it inside out
and tako off the curds with the hands  Then fill it with
salt in which a little saltpetre has been mixed, and put it
in & veesr) such as a stone jar. pouring on a teaspeoniul
of vinezar and putting on a handiul of salt  Then covera
closely. Adter six weeks, take a piece four inches square,
place it in a bottle with a pint of water and half a pint of
proof spirits, and stop carefully.  The spirit will evaporate
qui-kly uulees the Lnttlo is well stopped  Shake well
Lofore using A tablespoonful is enough for a quart of
mk  If 2 well cured rennet can be procured, it will be
g0 r:ch the Yegs trouhle to Lo undergone  In that ease
cu® .Ta picee ahnut tho sizo of three finzers. and, bejare
using, scak it for a dozen hours or more in warm water,
which water is afterwards mixed with the milk.

T2 next step will be to provide a vessel for holdinz the
milk Prohably the mnst easily cot will be a larze wash.
tub, and, if unpainted in the inside, it will be thoroughly
well-suited for the job. If the surplus milk from several
davy’ milkipe is saved, it must bo kept in a cold place to
py:-wnf +he rream rising  If enouzh vessels are at hand,
cach day’s surplus should be kept separate till enough s
ascumulated  When there is cnough, and before the
cldest bezins to tarn, transfer it to the largo vessel, taking
account of the number of gallons put in, for by this the
quantity of rennct ltas to be regulated ; and 4 pound of
cheese shauld be got from cach gallon or 50 of milk.

Take out a portion of the milk and put it in a vessel
which can be placed inside another vessel, just as a car-
penter’s glue pot 1s constructed, the outside ono to contamn
water Put the vessels on the stove to heate  The object
of using two vessels is to prevent the milk from being
burnt at the bottom. When the milk 1s hot, empty 1t
into the enld milk in the large vesacl ; take out some more,
heat it, and sa praceed until the temperature of tho whole
has been raised to 83 degrees.  Then add enough rennet,
the sxart auantity of which will be found by expenment,
to canlate the milk in about 40 minutes. If 1t coagulates
rauch soancr, use lessrennet next time ; if it takes longer,
use more  \When the milk is coagulated, raise the curd
genthr en the incer 1 it easily parts, the massas ready
for ~r*tine with the curd-knife, a long thin-bladed wooden
jmplement.  Cut the curd wto twoanch squares, and let
it remain for about ten nunutes, break 1t up carcfully with
the bande taking care not to squeere it

Naw heat on the stove some of the whey, in the same
manner in which the mlk wastreated in the first instance.
While this is gomng on, keep breakmg up the curd by
gently lifting until the particles aro about as large a3 a

An nga.!

child's marblo. When, by tho contintil addition of tho
warm whoy, the temperaturo of the.whele has been raised
to 85 dogroes, it may bo loft at reat for half an hour. Then
it should be stirred so that the particles will not adhers ;
and the stirring should be continued until the curd 1s firm.
Tako up a handful and press 1t together. If, on opening
tho hand, it readily falls apart, 1t is ready to bo drained.
| Dip off as much of the whoy as possible, first placing over
jthe curd a cloth straner. Then placo tho strainer over a
box, mn thosidesand bottom of which holes havo been made.
Dip the curd into the strainer and allow the whoy to dramn
off. When drained, break up the curd and roturn it to the
tub for salting. Tho proportion of salt will vary according
to tasto ; about an ounce of salt to overy two and a-half
pounds of curd will probably do. Mix thoroughly so as to
diffuse the salt over the wholo mass, and then placo the
cheeso in the press.

All of our Canadian farmers have ingenuity enough to
make a press. Tho hoop can be any size which fancy may
dictate. Ten inches in diamoter and a foot or so highis a
goudmze. A fullower must be made, and alever contrived
to forco 1t down. The lover should bo 12 or 14 foet long,
and so made that heavy weights, such as large stones, can
be placed on its end.

Let the cheoso remam about three hoursin the press.
Then turn 1t and apply pressure again, in which stago leave
j1t fur several hours. On taking out the cheese, rub it over
) wath a Little fresh butter, and place it on the shelf to ripen.

ThLu smplemcuts used are such as can be procured at any
country store, or can be made at home. It isscarcely
uecessary to add that it will not pay to mako cheose at
hume Jf there is a factory within reach.

Canada in the Dairy and in the Market.

| A tho reeent cunvention at Belleville of tho Ontario
| Darymen’'s Assuciation, an address was given by Prof. J
T. Bel), of Albert Umiversity, ob the subject of **Canada
yon tho Daury aul in the Market.” Ho commenced by re
wanng to the waly lustury of the dairy in the Province of
Untario, and not.ag the steady advance of this interest.
j Lue Canauans, lic sald, were ready to adopt any improve
| nent that prowised to be oconomical and practieal for the
) bestiain g of tic business. He said the number of
j lituiies in i abuut Belloville last year was forty, but
 they Wero s, aud all werogoing on in the most
jpAvspRTuuS Iadliol He gave a detailed account of the
‘m’.ru\iu\.huu of tle factury system in the ecastern soction
vt the Pruvauce, tracing tho bistory down to tho present
tume. The cheese shipped from Belleville station of the
|umn\i Trunk Raldway Juring the year 1873 was §8,714
wuAes, cuntasnung uct 3,535,112 pounds, bearing an average
pree of 113 conts per pound, and ropresenting a value of
|5-i4'.'.760. The sh.pments of tho year 1874 have beer
etuiued at 56,154 Loxes, and the net amount is 3,806,07(
pounds, an apparent falling off of 2,230 boxes and 69,047
puunds.  But the docreaso of the Belisville shipments i
aut vcvasivned by a falling off of the total quantity made
« the surreunding district, which on the contrary has con
siderably increased, becauso many of the factories which
used to send their cheese to Belleville for shipment, now
forward it from Brighton, Colbiorne, Picton, Napance, and
other stations and ports in their own immediate vicinity.
In proof he cited the statement of the amound of cheesc
shipped from all points by Mr. \Watkins, which amounted
to 71,266 boxes wcighin'ﬁ' net 4,861,571 pounds. Nr.
Watkins isnot tho only dealer who purchascs cheesein
that section. .

The total quantity of checso produced in tho tract of
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country of which Bellewille 1s the centro, 1s not less thau
100,000 boxes.  This amount at 113 cents per pound, ans’
tahing the average bax as weighing net 78 pounds, both of
which estimates aro rather under than over tho truth,
will give $916,500 as the money value of tho cheess pro-
duct of the area of country lying between Coburg and
tungston.  In the western scction of tho Province the
quantity shipped from Ingersoll was S5,567 boxes, contain
wmg 6,697.626 pounds; value, at 113 cents, amounts
3786,971. To tims must be added tho quantity 'mpth“
trom Stratford, Voodstock, Uxford, Londun, and othe
stations along Loti lines of railway to Sarniaand Goderich
which lie estimated was at least cqual to that Iast named.
amd would bring the valuc of the product of Western
Ontrrio up to §1,500,000. Ho valued tho cheeso product
af LEasterm Untario and that of the western part of the
Province at 83,000,000 for the year 1§74, The exports o!
Canadian cheese in 1873 wero put at 20,000,000 pouads,
which indicates a rapil development of tlus industry, an
mcreaso of fivehundred per cent. durng tho five ycars
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preceding, both in valuo and quantitv. Tho contumption
of cheeso in Lanada was Dot slutus, vue lies voca vaciously
estimated at from 5,000,000 {1 10 000 00 paunds  This
would give the present product of cheese made i Cenada
at about 30,000,000 pounds.

Heo presented some statistics matais 3 tuc anouut of cheeso
required 1 Britawn, and colubnee.d o Lo bl Guadity
of exports from this country an l th.c United States conld
bo increased to 600,000,000 pounds. ‘Lhe mrercnce was
that there could bo no fear ot over-provusaun 1 LS class
U.f 300(1& Holland and bclbuuu U wagigay .
large quantities of cheese 1" Dot U -y mestly

oor, boing largely made of skimmed mille, and Cznada
as nothing to tear from her competition 1n thes class of
%oods. Tho real competition s irvin tue Latteu Soatcs.

o thought that Canada shuuld cudeever tu lushe . anis
form product of good and useful chesce withant ~ttempting
to compete withsEnglish fancy cheese  Canada cheese hes
obtained a good reputation m the Linglish markets, und
every effort should be made tu reiwun tust Tepuvuon,

Ho said the most approved breeds of dairy stoek in
Canada were tho short-{xorn and Avrshires  IIeeulogized
the Ayrshire, behoving that, for alt purposes, it was tho
best breed for the dary and the best adapted to the chimate
and soils of the Province. Tho treatincut of daxy stock
wasvery fully considered.  Cowe, i.nau) ¢ =.ts, ekeuld
como under tho same law of treatment as that recogrized
with human beings. They shew pleasure toward thoso
who treat them kindly, and enmay toward thuse who
misuso them. Tho cow should be regarded as the source
of milk eu{,ply, aud those who wisli tu 4ot tle best returns
must supp {a suflicient amount of nutrit:ons food. Stock
should not be allowed to drink from stagnant pools, and
m all cases where running streams were wanting, wells
should be substituted for supplying waier. A few Latrons
uf a factory by neglectingt. ,r 17 o 1 wator it ileir
stock may destroy the reputation of a factrry. even though
the majority of those delivering mlk sre well provided
with water on their tarms,

In fall, or at any ume when Liwes Logus tu lad, the
cows should have a supplement of other fuol, corn fodder,
linseed cake, cotton, seed or rapoe cake, bean meal, bran or
corn-meal, as most convenient or as most wathan the reach
of the farmer. A bran mash mixed witn & punt ot Hax-seed
was recommended a3 af vacilichd {vvd {ua stelivbaisg LUDs
stipation,

1c referrod at some length to the relations between farm
and factory. It isthe duty of the farmerto supply the
uest matenal possibie tu whe faclory.  aue lauiu y must
use that material tu the bust advauinge  Toia the duty of
the factory manager to adopt the best methols.  He must
be familiar with what the markets deman, and what is the
best flavor and toxture of o chieese.  bLut he shoutd not be
made to shoulder faults that plawiy belong to the farmer.
About Belleville the factories seunad Lo Levu aslili,, and
ach was boasting in regard to the amall amrunt of milk
required to make a pound of cheese Ie did not believe
any good came from the strife. It led 10 deceit. Tho
stnfe should be to maho a gowd quality, «liu o tue honest
«eturns of each factory tellita vwast o, Lo tic matter of
pastures, it was incumbent en farmers to rid their lands
from bad weeds.

Ho said Hon. Robert Reed, of Dellewille, had afirmed
that the grasses of Lanada wre hiviv siutiiuuus liads L4050
of England, and frum a comjeni o 7. .o ! .5 cfiho
two sections that ides was favared  1Ie thou-ht there was
great necessity for improving the butter product of Canada.
Lutter 1s now scarceand high, owinug to tuc apread of cheeso
iatonies and the'conseyticut abovij i ui vt aniyahd
a thisdirection. Butternow c-m o 3r 33370 f1 - Sty
per ponnd. Mutton and beef are mmeh hizher now than
they wero a fow years ago. Tho exports ot butter from
Canada the past year he put at 1U,uuv,uuu pounus ; i 1572
the quantity was nearly double. Mo thou Lt Latier face
torics should bo catablished on the same plan as in tho
States. The manufacture of milk-sugar was recommended.
Milk-sugar had many valuable qualities as a tood. It docs
not ferment or sour on the stumvwh. It was made by
evaporating or boiling the whey in pans over wh ch willow
twigs are ed. The sugar crystalizes on these twigs ;
they aro then removed and washed i woter, when tho
augar is prepared for market.

)
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BoRDEN'S ‘CONDENSED MILK factory in Orange Ceunty
uscs fourteen thousand quarts of mui deuy, wld poays cut

twenty-soven thousand dollars montuiy. Tais cordensing
of milk for export might be mtrowuceu iato Canasda to ad-
vantage. The cost of apparatus, o & large c_als, is great,
but the profits also are great

TiE R16iT TEMPERATURE F2¥ MY - A e-—+neprent
of the Practical Farmer says* 171 bava trarned anvthing
by experience in relation to this subject it s tne following 3
1st. Milk set and kept at a tempormture w4y ueg., will
aot sour, and the cream wall Tnciie T oter Wliic b W8 it
to skim 20 Milk set at a1 temner-teee £ TNea T ez,
will bLecome sour and thick in twentv four hours, and
nefore thie cream has had tume to rise. 1 regasd thego twvo
points as cstablished, just as certanly 23 water will freexo
at 33deg. or bod at 22 doye Tl iig B cant, it wonld
scem reasonable, or PrnlmlSo, thata medivm ar 2 tempera.
ture of 55 or 56 dex. “would be as near rizhi as we can get ;
althongh 5 deg. lugher or lower Wil nut prodace any dis-
astrous result,



