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FARM AND DAIRY

Devonshire Clotted Cream+

A Delicacy

Little Known in Canada, But in Which are Good Possi-

hlmﬂ~By Wilfrid Sadler, B.S.A., Macdonald Cellege, Que.

YER since coming to Canada I have
poen impreased with the oppor
(unitivs existing for the establish-
pent of o new industry, one which m
yould be & sound financial undertak-
ing for he dairyman, and one which
would be m-lcomod by the consumer.
i the Niogara peninsula, in the city
.( Ottawa. m Toronto and elsewhere,
4 constan supply of a first-class clot-
od erean: vould, especially during the
season, rapidly create its own
d, returning an adequate profit
o the farmer oF dairy man who un-
gertakes to ploneer and substantiate
e production.
Equipment.

1o the main, the equipment for mak-
g clotted (retm consists of a long
opper o galvanized tank, some
throo Lo four rul from the floor. This

iank, about three feet wide and one
fol deep, 15 to accolnmodate water

least 48 hours in transit, using no pre-
gervative whotever. 1 have found that
the average weight obtained from

any trials was 1039 ozs. of clotted
cmm from 15 1bs. of milk; or 11b, of
clotted cream from 23 Ibs. of milk.
The price at which the cream finds
market varies, but in general it com-
pares favorably with the price obtain-
able for whole milk shipped to the
city.

The unique flavor of clotted cream is
no doubt due in some degree to the
scalding process; but 1 have reason
for believing that both the flavor and
the keeping properties of the cream
are largely problems of a bacteriologi-
cal nature, the lities re-
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pour the liquid from one vessel to an-
other to see that there is no undis-
solved pepsin adhering to the vessel,
It is a good plan to add at first only
enough of the water to make a creamy
paste, Stir until smooth and then
add the full amount of water. A few
drops of hydrochloric acid added to the
water helps to dissolve the pepsin.
Dilute the above in the same quan-

tity of water as is used with rennet
as from other bodies engaged In the exiract before adding it to the milk.

produce trade. As it now stands, |t {g advisable to dissolve the pepsin
paragraph (a) of Supplement No. 5 44 jeast half an hour before using.
to the Canadian Freight Classifications rmhe acidity and temperature of the
No. 16, giving specifications for sheese ik should be the same as when ren.
boxes, reads as follows: net extract is used. If rennet extract

Tops and bottoms (headings) to be g lable it is r to use
not less than five-vights inch In thick- y.)¢ the usual quantity with half the
ness and to consist of not more than ,nove quantity of yepsin, mixing the
three pleces or four pleces il tongued pepgin solution with the rennet exs
and groov: tract before diluting with water

Cheese Box Specifications
NEW order has been lssued by
the Board of Rallway Commis-
sioners, stating that headings
for cheese boxes may consist of four
pleces, if tongued and grooved. This
order I8 in response to the submis-
sions made by the dairy interests and
backed up by deputations from cheese
and cheese box manufacturers, as well

Scale Pepsin of the same strength

Directions for Using Pepsin

quired in a typleal sample of clotted
cream, it must be granular in texture,
firmer than the thickest of cream ob-
tained from the sepr.raior, but not so
firm a8 & freshly made cream cheese.
The color lhould be golden. Too
much an excess of

aod 18 fitted with steam
whereby (he water may be heated.
brpe tank 1s fitted with a cover hol-
lowed in such & way as will admit ot
pans being ~npporlnd and at the same
timo nmmmded by the water. These
pans for the milk are preferably
made m aluminium or block tin. They
40 to 24 inches in diameter at the
op, 12 to 14 Inches diameter at the
bottom, and are 8 inches deop. A cool
oom 18 required, fitted with latticed
buetal shelves, Small strainers, re-
embling & cullnary strainer, puenn
faives and perforated metal
Lners, compiete the essential appara-
s, 1t w.l be seen that the whole
of the equipment is such that a
ssmith or hardware manufacturer, if
mpeten!, can install without much
diiculty; and, apart from the room
t aside for cooling purposes, the
mount of floor space required is mot
e.

The Process.

Having the necessary equipment,
be prime cssential is & bacteriologi-
pally clean milk. The milk, on being
sceived, |5 poured into the pans, usirg
jor each pan from 6 to 8§ quarts. The
as are set eside in the coal room
ad left for 10 or 12 hours for mo

ram to rise, 'When o]
o begin the steam is turned on ud
he water in the tank heated ‘to a
mperature of about 200 degs. F'. The
as of milk are placed in the tank,
bo greatest care being observed in
dor that the layer of eream shall not
diyoarbed.  The steam heating con-
aues, and the contents of the pans
h & temperature of 180 to 190 degs.
this operation usually taking

bout 20 1o 30 minutes,
When the heating or “sealding” is
oumple
an is crinkled, and appears as a
lanket or “head” of cream on the
urface of the milk, from one-quarter
unnhm inch thick. The pans are
1, placed on the shelves

lotted cream.
kimmer and M in the
strainer. This part of the

be cream 15 liable to destroy the tex-
pre—a hizhly important considers-
ion.

Marketing.

Ip cups similar to those in vogue
receptacies for cream. Clotted
am is sold by the pound, and when
oduced under good conditions
perfectly

od, the layer of cream in the

scald milk incorporated and a conse-
quent impairing of the keeping quali-
ties, The cream has a so-called
“nutty” taste, and is decidedly pleas-
ing to the palate.

*From an address before the B. O. D.
A. Conventfon at Renfrew last January.

(1 to 3,000) may be used according to
these directions, and in the same pro:
portion. If either Soluble Powdered
Pepsin or Scale Pepsin is of different
strength the quantity used must be
varied aeccordingly. For Instance, it
the strength is 1 to 6,000, only halt
the quantity should be used

Great must be observed to
keep the stock of pepsin from the
slightest dampness. Store In a dry
place and keep tightly covered. If it
gets damp it will cake and become in~
soluble and useless.—Dairy Division,
Ottawa.

WO drachms of Soluble powderea
T Pepsin (1 to 3,000 test) are suf-
ficient to coagulate 1,000 pounds

of milk. Dissolve the pepsin in water
in the proportion of three ounces of
water for each two drachms of pep:
sin, using preferably a round-bottomed
cup or bowl as a container. The water
must be at a temperature of 105 de-
grees F. When the water 1s added it
must be stirred immediately and con-
tinuously, or it will become a sticky
mass, very difficuit to dissolve. After
being thoroughly stirred it is well to

care
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