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How Prize Cheese Are Made.

Sell Ronfoy, of West Winfield, N Y, says the Utica
llerald, isa cheese-maker of long experience  He has had
factories in several counties, and has studied the aet of
manufasture thoroughly, Of late he has been doing unusual
things in the way of making cheese, wineh captures the
judges at our largest cheese exhibitions, and sends him
home with the leading premmums.  For two years, at least,
heo has taken the first premiums at the State and the
Central New Yeork Fairs.  These achievements make his
method of manufacture of special interest, and we have
secured from him for our readers some facts which may be
of wide ueefulness, We print the following as the result
of an interview :

Question, At what temperature do you set your mulk,
and why?

Answer. [ set at 82 degrees, because I behieve the whey
separates more frecly, the curd handles with more life,
and 12 the end makes more cheese than when set ata
higher temperatuie.

Question. Do you vary the heat of setting at different
scasous of the vear, and why ¢

Afiswer T set shghtly Ingher n the spring and a tade
lnwer in the fall, The separatiun 1s more tardy as the
season advances,

Question  \What rennets do you use, and how do voun
prepare them ?

Answer. Patrons’ rennets. Y prepare them for use by
soaking twelve hours in warm water, at 98 degrees.  Then
take them oug and salt the hguor to keep.  The skims are
resoaked in the samne manner.

Question. How do you jadge wlhen to bread the caud

Answer. T break the curd a hittle before v wall cleave
hefore the finger.

Question  How do you break the sund and mnke it fine vi

Answer. I cut with Young's pupendicalar curd kniie, !
lengihwise and crosswise carefully, and then handle with !
hiands carefully, while warming until the curd is sufliciently |
fine. Careiul cutting and handhag adds te the weight,
and character o: the chyese,

Question. How much tune do you ceeupy i bicabang |
the enrd ? i

Answer. Tam governed altogether by the condition of
the milk in itg keeping qualities. TE 1t 15 old I warm,
eavefulv and constantlv until it reaches 95 or 96, aud dv not .
ventmn oo far i

Guertinn. Do you have any rule asto the tume whcn‘
you hegin to apply the seabd, and the tume occupred !
raising the heat? i

Angwer. T have noue but judgment. The curd shoull’
be properly matured ata medinm low temperature, The!
time oceupied depends upon the slowness or rapudity with
which it matures.  The heating should always be slow and
careful, and the curd should be carefully and const.atly )
handled whale raising the heat. ‘

Question. How hugh do you scald, and Law Ly 2o L an |
cook the cund * !

Answer, 1 sc:_\l\l 1098 degrees, and the tue taken varies
from fifteen to sixty mmutes.  In the spring [ heat shghtly |
quicker and slower, ag the season advances, espeaally m
the fall.

Question. How do you tdi when the curd is scalded
enough ?

Answer, By my judgmentof theappearance of the cunl,

Question. What are the eancluding steps of the handling

* L] &
of the curd

Answer T draw off the whey witha siplom, f aming a
channel in the centes of the eurd, clevating the vat slightly
at one end. When the curd is thoroughly drained, 1

vind it with one of Joues & Faulkuer s curd nulls, and salt
immediately, T use three pounds of Syracuse dary a:\lt*
10 the 1,000 pounds of milk, stirring in the salt tharanghly !
I then put to presy immediatelv s Jnke-wwarm condition, |
Leheving it _closes more perfeetly, 1 press twenty-two
hours with Frazer's gang press. !

Question. How do you secure a perfect rind ¥

Answer By perfeet manufacture. I rub the faces of,
the checse “:itl} a strong alkal, eolored shgitly with
annatto. This is done when the chieese are taken {rem the
press, and they arve allowed to stand until dry hefore dres.
sing. I uve whey butter for greasmng It s made by
thorough trying out the whey cream natil campletely
separated. It is applied quite warm,

I‘hg above facts of Mr. Bonfov's mothols, nf caurse,
contain many items which are well known to many cheese-
makers, bat some of the adeas advanced are deserving of
a carcful consideration. The whole pracuse will prove
valuable aud suggestive to our readers n the new regions
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{not over six or eight mches high,) and what utter folly to

. have, m order to live and thnve.  Nature gives a capacity

Wintering Dairy Stock.

Over-feeding-is, perhaps, the most serious errvor of win-
tering stock under the ol ot common system. It has
been supposed that an atumal would eat only what nature
requires: consequently the general rule hag been, in £ed-
ing ruminants, to give them all they would eat, witheat
regard to 1ts titness or quality, In feeding late-cut and
very ripe hay, the food constituents of which have mn great
part been changed inte almost indigestible cellujose, 1t
might 1eqire all, and oven more than an animal could e
mduced to cat, to heep it n condition. It is no uncom-
mon occurrence, m the experience of stock-keepers, that
strong, healthy ~nunals lose flesh when fed upen poor hay
alone in nostinted quantity.  Animals thus treated acquire
the habit of stufling themsehes very full; in fact, they are
obliged to do 20 1m order to obtain sutlicient nutriment.

But change from poor hay to that cut in the first blossom
{the very best time in point of economy for cutting grass),
one pound of which is worth for feeding at least two pounds
of that which is over-ripe; the animal relishing it much
better, will eat even more, if powsible, than of thepoor hay;
consequently she may have more than twice the nutriment
she had formerly If her digestive eapaeity were unlimited,
s0 that the added nutriment would add so much to growth
or the accumulation of flesh or fat, the errot woulld not e
<0 serions; but here comes m the important fact upon
which my system of wintering <tack 13 founded—an ahszo.
Iute hinut to the digestive capacity of the animal  1f that

15 exceeded, there 1s not only waste in propoertion to the
excess, but the systein becomes clogged, and in the very
nature of things, seriously deranged.

But suppose that i the place of the carly cut hay, we
feed 10wen or aftermath, which, pound for pound, has
twice the value in food elements of the former, (if cut when

allow the ammal all 1t wall consume of this rich foud !
Some new nuteh cons, whose lacteal glands are very ac-
tive and well developed, might possibly consume it with-
out mueh waste; but it is safe to say that not one cow in
one hundred could doat.  Yetmany dairymen are in the
habit of feedmg their cows all they will cat the 3 car round,
regardless of the fact that as the flow of milk naturally de-
creases, the capacity of the lacteal glands to convert the
constituenty u} food into milk, is diminished in pro-
portion, and even when the cow s dred off, they go on
teeding at the same rate, not considerang that half her di-
gestive powers are dormant.

The question tor every man who keeps a cow to study,
138 not how much hay or grain, as the case may be, she will
cat 3 that 1s easiy determined by placing the food before
her, but how much can she :\ssnnﬁatc without waste? 1f
she has recently dropped her calf and is giving, we will
say forty pounds of alk daily, she will require more than
twice the sucenlent food that would serve her if dry; if she
has been i mlk, say six months, and her flow of milk is
veduced one-half, about one-third less will supply her
wants: if she s dry and is treated according to the rules
lail down in my pamphlet on meal-feeding, the amount of
nutriment requied to keep her in condition is surprisingly
amall 1 use the word nutument, not hay—not woudy
nbre, so much bulk, or so many pounds, but actual nutn-
ment, susceptible of ready assnuilation.  This is just what
the whole animal kingdon:, man included, want and must

to asstmlats: = wroportion to those wants, but not in ex.
cess of thew  tu feeding meal under my system this di-
gestive c:\yu 42 s easily ascertained and no logs occurs, —
I° Miler, S o New York Times,
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Is Pasturing Exhaustive?

Writers upon Agriculture, says the New York "ines, |
whether they be practically acquainted with their subject |
or not, arc giveu to greatly cnlarge upon the cthxstivc;
cffects upon the soil of raising wheat and other grain.  The
annual removal of 8o many bushels of grain from every
acre s made the basis of a calenlation as to how soon every !
farm i the country will be hrought to a condition of har
vennest and cvery farmer to destitution. To a certain

to be told so plain a truth Dot few persons take any!
thought that the remedy proposed for this supposed evil,
15 equally injurious to the swl as the evil itseif.

Along,
with the 1cmonstrance comes the advice to raise stock, to:

sold away to be consumed in gome distant place, neces.
sarily takes from tho soil certain clements of absoluto
necessity to ats fertility,  The eontinued growth of crops
must m tune remne from the soil all these necessary
clements that 1t may contain, the exbaustion of the nchest
of snil being thus only a question of time

But if we estimate the elleet of the removal of a certain
quantity of grass, or g produet inounlk, in the same
mauner that we estimate the effect of the wheat croll\, we
shall find very Iittle ditference Nay, we shall fiml the
average yearly product of a cow in milk actually takes
more from the suil, and of the same elementy, than the
average crop of wheat does  1f we compare the mneral
constituents of twenty-five Iushels of wheai, which isn
fair crop from soil that would produee 2,500 quarts of
milk to the acre, with those of this quantity of yilk, we
hzie the folluwing result:

fu Je Lushuds in 2,500

of wheat, quarts of

(grain,) b, mitk, b
Putash wessanes L 0017 S100
BOEN L Laeeiacrerarervsnsrnnee 212
3agnesite. vevaroiesaciinnaoens A} 7.596
B S P 61 S 9087
Phosphorie acld. . caiiviionsaneaine 315 49.303
SUlPhune 81 ceva i eanereeeannee o T45 105
Stiiea ‘e ame veens 2T 120
Clyoride 0f potassiuit, ... avasie aves 1,596
Clilon il 01 s0dI0NIcese cvaeaonass cans 2o 1430
C Total manersd dlutinats vee 3LACS 40.968
Nieagen. . [ X T 32120

‘Tous of cvery valuable element of the svil the cro;l) of
milk 15 more exhaustive than the crop of wheat. The
dwryman whe every day, for half the year, carries to the
factory, or siups to the uty, six cans of milk, exhausts
his soil more than the farmer who sclls 300 bushels of
wheat each seasou. 1f, then, the faraer is compelled to
retun some cquuvatent to hus sonl for the wheat vemoved,
that he may keep s farm in good condition, c(‘pmlly must
the dmrynmn return to his meadows an cquivalent for the
draft he makes from them in the shape of milk. The
manure from his stock alone will not Le suflicient, unless
he feeds them purchased gram or other food rich in nitro-
zen, phogphate of lune, and potass, or add these to the
shape of wood ashes or potash salts, and superplsplate
of lmne or bone-dust.

Dairying, then, can only be carried on at an expense o
sou equal to that of growing grain, and it 15 4 nustake to
suppose that we can congratutate ourselves upon the stealy
increase of tlns mdustry as an escapo from the exhaustive
effeets of grain farming. 1f dairymen should be led to
suppose that their ficlds may be pastured indefinitely
without injury to ther fatihty, they wilt fall mto o
muschievious error,  ‘Fhie relief from the licavier lebier of
growmg grain will be dearly purchased if the meadows
are pastured from year to_year withont frequent top-
dressings of the needed fertilizers or of manwmie enriched
with purchased food. 1t nay be, and to some exient un-
donbtedly 15, owmg to this uneapected exhaustion of
meadows by pasturing that many fatmers find them to fail
prematurely, and are obliged to break them up and re
seed them with the hope to restore the herbage wiih
they think has *run out.”

Paciisc BurTer 15 Drisce—Tlis is how t' o, pack
butter in California. They take a sack made to fit loosely
in the barrel, half-bartel, or other package, as the case may
be. The butter 13 pressed nto httle oblong sacks, somie-
thing liko those 1w wiuch table salt is sold. It is then
packed within the sack, in the barrel, headed up, and the
package is then filled with strong, pure brine. Thusit
may be carried long distances by sea, and will come out
sweet and good.

Suont-Honss as MILRERS.—In support of our assertian
that the Short-horn cross s the best for the dairyman we
would cite the fact that the Yorkshire cows have always
brought the highest prices in the London market, snrpass-
ing the Ayrshire and othcr‘ milk breeds, ->cause wien
dricd off they pay rapidly in beef for fatting. As the
country becomes more thiekly eettled, our western biceders
will pn{ niote attention to the milking qualities, and as the
original Teeswaters were extra milkers, this quality can be
readily brought back where a1t has not been too long
neglected.—Bailey's Leporier.

Tur Scnootr. oF CrUELTY.~S0 long as mulk cuws are
kept during the winter ont doora and fed on straw and hay,

 extent this is true, and no zood or inteHigent farmer nceds | we shall have ncither a good breed of cattle nor of men. for

humamty and civilization go together. Wher cows are
fed a quart or %0 of bran, which 13 poured on the ground,
‘while the milker stands at ann’s length and milks intoa
int cup, as is the case in this hall of the United States at
sast, tho schools arc poor, a large part of the people

pastuze cattle, or to substitate dairging for frmt growing. + corn, o0 T sl)ooks and ghosts travel around at mghts

Darying 1s the favorite alternative.  Grass is not exhaus- | 1y often in the ¢

tive of the soil, and way be grown indefinitely, we are

told, without injury thereto, af not with positive artvan-
Now, there area few facts wlich bear upon thel

tage

where cheese-making processes are just now of greatest|question which are very pertinent and useful to study.

value.

We all adimit that & crop of wheat taken from a ficld and

aytime. \Where cows are kept in com-
fortable stables, and arc o well fed that ther cyes bulge
out, there aro good schanls, tho family has ]l\lcnt.y of bed.
clothes, there are apples in the cellar, and the cluldren
Jike to read history almost as well as novels. In such

icawcber in N. Y. Tribune.

i})l:\ccs the girls aro not Likely to marry drankards, nor tho

hoys slatterns.— A



