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Cheddar Chooso-Making in Factones.
(Concludel fron last month.)

I ans iell aware that it is not possible to break the curd
as insely witlh the American rake, as with the Cheddar
breaker , the former leas ing it in large lumps fromt which
tue most carful scaldang faini to scparato the whey, ani,
.as we all know, nsits this is effected in the vat, it nover

vili bc in the pres. Eatlh lump of the coarser curd
uil retamss mss'usture m itis centre while that which is
inre finc1je bruken dots not, and rcceives the full bencfit
of the scalmsst* ' Tie retention of the wley in the forner
c ue is evidenitly the reason w hy the Anerican systen pro.

3,es a greater witiîlt of curi per gallon of imsk tniii the
Chedlar.

]lut to return, tie breiker is renoved aftersweepiig tie
tird as u h s pssh to) the ulper end of the vat,
,di the nas let .for a ha.tlf-ihour, at the end of whicih tune
the vat is tipped, the whey draw off witi a syphon, the
t'uni cellecte.1 t t haind sioi vis te the upper end of the
iat, and laid in tuo larg itles, vith rauung-spaces bet-
ueen eac h other aml the sides of the vat. It is at this
stage necessary, mii the earlierand later parts of the season,
tu cover it by soute meians, to hasten .the developinent of
the aeidity. Ad nodlw judgncit coises in and rules fail,
noeboly having yet invented the instrument so much need-
ed and 3o often wiied for, which will register the amoutnt
of aii prement. During the developing process it ii cut
ito thsree or four large blocks, turned and piled, due caro
beimg taken to arrange it so that the whey say casily drain
away fron it Whien the acid is sstlicicnty developed, it
is a-sini cut inte snmsslar blocks and laid apart throughout
the vat, to drain yet more, wiei it will seon become brown
and slightly crusty. At this stage it sbould tear into
Ilakes, asd preesnt to a certain extent a spongy appear.
ance, thouighs it seould bec iseither tooflaly, lier too porous.
Vien s'uliuiently dry, it is groinid in the curd mill, salted

at the rate of 2 lies of sait te I12 of curd and put into press.
'Tie followimg morning it is taken ont, tie original press
clothes rCmsoved-, the bandsiage stbstituted, and the cheese
returnied tu press, until the next morning, wlhen it is taken
out, iroietd, aud carried to the curing room, having beenu
indîler prcssure about 45 hours.

Hiarmt-ss disposel of the cleese, we will now turn our
attention te tho whey butter manufacture. After iying
i the vats during the niglit, the whey is skinned. Tihe
crean should be thin on the surface and of a fine, clear
color. I have frequentiy fousnd it se thin that it hasd net
formed a skin, but would, if yosu put your finîger quietly
tite it, break away over tie sirrounilinig surface for
Several inches asd test the skiiinsg abilities of the but-
tLr sî,ster to tie utisnst. I have filled a galactomseter
%iith ihey froin the vat, and after allowsig it to stand 24
hours there has been only a fihn around the edge of the
tube, ani int suilleient in the centre te mre shait sligitly
dliiu the surface. Now out of this fisse cream is made the
butter of which I spoke in my Last, and it is reallyastoli8is-
ing what a quantity cai be produced front iL. And here
let te protest against the fancy saisse have, that the wley
shouild lic two days or mure, te tirow up as much creanm
as possible. It s a great mistake, very little more bulk
of cream is gained, and the quality is entirely lost. While
it may be advisable te allow milk te lie for more than oie
day, it certanily is erroneous te suppose that the saine is
the case -with wley.

]immiiîediately after skiminiîg, it is scalded in tin pails
placed s wtater, . hii 1s kept boishng by steam, wi%,bchi
should b turned oin gently, as violent ebuilition is un-
necessary. Thougi judgiment lias much te do with de.
ciding the correct temperature to winclh the creamin shouli
be raised, yet I nay say that when it ias reacied frm 1300
te 1800 it is sußficiently warmn. I gi-e much scope, but
the great secret iere is thorougi scalding, 20 minutes at
130> being vastly better than 10 minutes at 180°. A
saall quantity of sait is stirred into the creas while scald-
ing, after the completion of which operation it should x
poured into large tin pails, provided with taps, until they
are ialf full, the remaining space being filled with col
water. Next morning the whey wil be found te have

collected witi the water at the bottomn of the pail, and
must b drawn off througlh the tape in a smait atreain, that
no creas may accompany it. The creain can then b
poured stat the "stansding" pails te await tie operation of
churning. It will be fouînd, as a rule, that the cream ur.der
this management will be at a correct temperature wien
going inuto churn, and no artificial heating or .ooling will
bh necessary. It shouti bo churied until the butter
separates and assumes the isaiipe and sizo of bullets, when
the buttermilk alsoiuld b drawn off, and a quantity of
cold wiater poured in, in which it should agan be churnei
until t. lumps are <cwer and larger, tho bsuttermilk
again drawn off, more water poured in, and the operation
completed by a few more turns. By titis means most of
the bsttcrimsilk is separated from the butter, winch, placed
on a sloping table, soon drains itself of all that romains,
and is easily made up. The saIting of course is a matter
of judgmnit, on whici you are as well informed as myself.

I hava cndeavoured, in describing the process of cheese
and butter inanufacture as pursued in oui Cheddar facto.
ries, te explain thsemis in the simplest manner, imparting
aIl the imformation possible under the circumstances, but
should there be any point on which it is desirablo that
greater light shoul be thrown, i shall be pleased to fur.
nisi the nscede information, meanwhile wishng that
the foregoing description may commend the system te the
notice of the Canadian dairymen.

Brailsford, near Derhy, England.
JoN OLaVn.

Hardin's Method of Setting Milk.
Tie controversy in regard te scttmssg milk-whether in

deep or shallow vesscls-ias been quite animated of late.
A late issue of the Country Gentlemma states that " the
dairymsten of Eastern Penusylvasia ara experunentsng with
the unethod of settug milk proposed by 'Mr. ilardin, with
uno little care, since his recent explanation of its merits
beore tise Experiumentai Farnmers' Club. Ms-. Ezra Michs.
ciner reports a trial of the system to the Bucks County
Inelis neirr, from which ire ausîsumarize his conclusions as
follows:-1. That the iHardin cans give the best butter.
2. That they will raise al the creau there is in the milk.
3. That they produce ail the butter that can be made fromt
the milk. 4. That the labor tiey rcquiro is " about hiaif
that of the pans, in everytisng except churning." 5. That
as the bulk of creai they yield is increased, the labor of
ehurning is greater. 6. 'flat " a very fair statement
would be a saving of onse-thirl the labor by the lardin
imsethsodi." 7. That the saving of fuel and attention neces-
sary under the pan systen is worth iat least Si a weck, or
for live months say $20.

"This is about as strong a statement for the lardin
systemi frosm an entirely impartial source as we remember
to have seen. lIn tact, however, the yield of butter in Mr.
hlicicner's trial was one pouind froms twenty-nie pounds
wvith tse Hardmn jars, against thirty pounds of itisk to a

osund of butter frus the hillow pans-buut this difference
ie ascribes msainly te failure in imaintammig an equable

temsperatsure for tie latte-. ln stiuulsser, ith tise tesspes-.
auture of bath evL as iscarly as possible at the per -
point, lie doubts il there wuouid be any perceptible diler.
ence in the yield undter the twc systens. Je addis that
in another trial with the lardin cans, ie made at the rate
oftone pound of butter frout 27 .3-25 pounds of milk.»>

Butter in France.
If our dairymen need a spur, an eye-opener, a lesson

shich speaks volumes in three words, bere is one at the
head of this article. Butter is actually brougit from
Franeo and sold by the New York d'ealers. And this is
tisus because there is an actual scarcity in the market of
good butter put up in an attractive shape for small con.
siuiers. When wie know that one dairyman gets $L.15 a
pound for his products, another $1, and another 75 cents
the year round, at iis dairy ler, it is easily seen that it
will pay te bring butter across the ocean frein France, if
it is only good and shapely enouigh to suit the fastidious
purchasers who will have soumething nce, whatever it may
cost. Al this butter is made frot choice cows, choicely
fed on clean sweet food; the milking is done in the clean-
est manner. Tise milk is handled as carefully as though
it were necta-r, the cream is churned with clock and ther-.
sioseter, the butter îs worked with Skill, and is made up
in shapely cakes, which do net require toe bo ut when
brousght te the table. Compare thenu, this cake--hard,
golden yellow, swveet, fragrant and tempting te all the
senses-with an unsighstly chuik, which is cut out of a
greasy keg, and smelils of old age aud rancidity, and is
made fromt ill kept crean front cows filthily lodged and
carelessly milked, and is chuned anyhow, and te differ-
ence is amply accounted for.--. Y Tribune-

Bitter Butter,

A lady correspondent of the Mainse Farner gives lier
views as follows upon tlis subject : Simply covenng pure
sound cream in a acean tin pail will not of itself cause
bitterness nor fermentation in the cream it contains; on
the contrary, keeping it f-rn contact with the oxygen et
the air, would havo a tendoney te retard changes, rather
than hasten them. Cream ils vcry seldtonm bitter in the
summer, nor wouls it often be iu isnte if tie issS wero
kept at à temporatures as high as (35 0 daýr ands iliglt. It
s impossible te stato just what causes bitterness in each
spocimen of butter or mess of creai. Sometismes it snay
bo causied by weedis or poor feed caten b the cows, but
much otener it la indirecily causicd by a ou, temperature
oftis mnilk tiuring tho rising et tise creaisi. 1'ersaps it
would bo more correct te say tiat a low temperature is
the exciting or immediate cause, just as cold nay be the
exciting caisse of a fit of sickness iu the liiman patient.

It must be remembered that milk us a compound sui
stance, and that it is susbject te constant changes froms
the mosement it leaves the udder until it is digested in tase
stomach of man or animals, or until it is entirely decon-
posed by the usual process of decay. Milk containsis ot
o"iy fat, curd, sugar and water, butaise several essutial
eus ,nisiei snay add te or take front iLs agrecablo fia-os-,
according te to conditions they may be in. It alse often
centains germs of fusigi which, under certain conditions,
may injure its flavor. These little vegetable growtihs are
liable to inerease with great rapidity, hiien the conditions
are favorable, andti tus to destroy or entirely change the
character of the milk growth, and in the sumimer, souring
tends te counteract the germ. As milk is often kept lin
warm rooms, the socring process bogins se soon that the
milk is protected fromt the effects of gern growth. leat-
ing or freezing milk will aise prevent germn growth for the
timne being. That change in milk which produces bitter-
neas can go on under a much lower temperature than is re-
quircd tes producing sourness. Se, uwitiot atteptiti to
expiain in detail ail the difféent changea te uvîsii mil k is
subject while the cream is rising, iwe may perhaps make
the subjecta little ci irer by comparinsg the two conditions
of sourness ani bitterness wit a rai roa traek asud its

tus-n-enta. Temperatture in te isu a a switeii te a rail.
road track. If Lis temperature is lor, but not lo* enough
te prevent ail action, which would be at or iear the freez-
ing point, the milk iwill go off on the track towards a con-
dition of bitterness, just as sure as there are any fungoit
germs in it, but if the temperature is high enougi te send
it towardis a statu of acidity, bitterness is escaped. We
scldom iear any complaint of bitter milk, creami or butter
in warms weather. It is wien the days begin to be cool
in the fall or early winter. and before the milk is renoved
te vinter quarter, that the questions begim te come in,
" Why don't the butter cone ?" and "Whlat makes the
cream bitter?" It is possible there msay be uilk se pure
tiat a lw temperature would not caisse bitterness it
forty.eiglht hous, but we believe such milk is very scarce.
The only perfectly sure preventive we have practised is te
ieat the milk te 1300 as sou as it comes in froin the
stables. People who do that seldom have any trouble of
this kind.

An Extraordinary row.
The region about Oxford Depot, Orange county, .Y

us undoubtedly the land of milk and ioney. I belive the
tact is generally conceded, but I wis te lsior te ac-
counit of one Eaal cesi belonging te Sainisel Mas-n, a
fsrmer of that section whis keeps a dairy of thirty-five
cows, ail bought out of western diroves. Said cow, us called
the " Brag Heifer." Site calved Jan. 6, 1875, asd frot
Oiat time the total îeigbt et lier insic for one yeas- as G
touts, 8821is. Dssring tise ivinte- sonths sise wsas ted euee
scoopful of soaked wheat bran and 21 quarts of metai, cach
morning and a scoopful of browers' grauns and 2j quarts of
inea each evening, and all the iay sise woulid cat, and
when on rass se iras fed two quarts of ineal every day.
She was gried up in February last, having taken the bull
August 6th, 1875, and should Calve about May 6th, and
should no ill luck befall ier, leshe'Il do it agan." This
statement is no guess work, but taken fromt Ms-. M'a farn
book, and can be verified by affidavit, should any old fogy
doubt it.-Cor. Turf, Field and Farmi.

BEF FoR Cows.-Ieast year I raised a lot of mangolds
and carrots. The nangolds were gathered first and put
un the cellar ; afterward the carrots -were gathered anti
corded up on top of them, se that when I began te feed
them te my cow the carrots came first. The cow gave
about ber usual quantity of milS, excepting the usuai
shrinkage on the accession of cold wcather and being put
upon dry fodder. Fearing that the beets would net kce
as well as the carrots, and also thiking that they possessed
better milk-producing qualities, I was anxiouis te get at
them. Accordingly I removed part of the carrots and om-
menced feeding heets, when, te my surprise, my cow be.
gan te fail of ber milk, until the deficiency reached abouit
one-third. Wiahing te test the matter still further, X
changed back again te carrots, when ber mill increased to
about the usual standard. The quantity fed was about-the
same i either case-about a half bushel basket thrce-quar-
ters full. If there was any differoece it was in favr f the
beets.--Cor. Rüra(Xew Yorker.
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