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hood and the greatest caution should be exercsed in having all the sur-
roundings clean, sweet, and free from taints.

CARRYING MILK TO FACTORIES.
I have alluded heretofore to the practice of putting warm mUk into 

cans1 then confining it with close fitting cover and hauling long distances in

“i'KlSÆ ta», and must in «me wa, be obviated

TOat makes the matter worse is, that as soon as the milk Mme. to the 
factory it is run into the vats, and has no time to cool and get rid of
aD1 Thetetion1ïnhïrennct^tilfSier arrests bad odors passing off, and 

by long steeping the curds in the whey we still further incorporate im-

PUrWe need some apparatus for spreading out the milk and c 
before it is put into the cans. Something would be gained

by this crude

T

The Ai 
practised, d 

The nig 
make the cl:

One gr< 
accurately tl 
the time of 

They pr 
whey at the 

When a 
it is itnposE 
sensible acii 

In the ( 
82°, reccivit 
milk.

it
theeven

a broad

at the oj1»^cn ^ would be drivcn off even

process^ wbo can get up a simple and practical machine for expos­
ing newly drawn milk to the air, and freeing it of its animal odor, will at

°nC<There ia^lo’doubt but that the exceedingly fine aroma which obtains 

in the best samples of Stilton, Cheddar and Cheshire cheese, is secured by 
manufacturing perfectly pure milk at low temperatures.

The chief characteristics of Stilton are a peculiar delicacy of flavor, a 
delicious mellowness, and a great aptness to acquire a species of artihciiü 
decay, without which, in the somewhat vitiated taste of the lovers ot Stilton 
cheese, as now eaten, it is not considered of prime account.

To be in good order, according to the present standard, it must be
dCC Considerablequantitics of Stilton, however, are sold in London free from 

mould, and good samples have a peculiarly delicate flavor, and delicious 
mellowness, preserving these qualities for one or two years. Aow, tbe
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