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onceo sang " Tako us the foxes, the littlo foxes that spoil the
vines" &o., nad it would b aun excellent metto for cheeso
makers if we simply changed " foxes " into " faults," and
" vines " into '· cheese, " botter still "let us discover the
little faults that spoil our hoeese."

Milk should bo left uncovered when first put into the can,
in order to cool somiwhnt before starting on the rond te the
factory; and cousequently, milk drawers should not be
allowed to start too carly. After mnilk is cooled to about the
temperature of the surrounding atmiosphero, there is notbing
gained by leaving it uncovered,and if water or ice is used to
cool it down te a low temperature, care should bo taken, if
the air surrounding it L3 not very pure, te cover it as soon as
it is as cool as the atiosphore; for, as soon as the milk be-
cornes cooler than the air about it, the impurities in the air,
together ith its moisture, are condensed upon the cooler
surface of the milk, and the milk consequently partakes of
ail the bad odors with which the atmosphere may bo tainted.

Arrived at the factory, grent care should b taken when
hcating up the milk net te stir it tee much: just enough
to keep the cream from rising, and net enough te churn it,
as is often done te such an extent that the butter gathers in
lumps as large as beans at the side of the vat, te the great
damage of the quality of the cheese, and loss in average
yield. Now in regard te rennet, there is more cheese spoiled
by the improper use of rennet thon by any other meanus.

It is a great advantage te use the " Extract of Ronnet " in
every factory whore the cheese maker doces net know how te
prepare, or is tee negligent te take the proper care in preparing,
the liquid freum rennets ; but the cost of rennets is net more
than one fourth of the cost of the extract, and it will pay
well te prepare rennet according te the following directions.

Have two rennet jars, of stone or glass, and these should
hold from 15 to 20 gallons each, and, at least one week before
the factory opens, tako of the rennets what quantity you
think will bo required for ten days use, estimating one
good rennet to be sufficient for 400 pounds of cheese, and
put themx in jar No. 1, throw in an ounce of sait for each
rennet and fill up the jar î full of pure water, blood-warm.
Leave the jar in a ivarm place; rub the rennets thoroughly
with the hands several times the first day; and the next day,
add sait enough that there will be some left undissolved in
the bottor of the jar ; and thon set it in a cool place.

Take especial pains, whcn rubbing the rennets, te notice
if any are of a greenish color, and if se throw ail such out,
and replace with new ones; for one such taintcd rennet is
cnough te injure the whole batch seriously, and spoil the
chceec; for it is net rensonable te suppose, that a clean-fla-
voted, long keeping cheese, eau be produced if extract of
carrion b introduced with the rennets,and tainted rennets are
notbing more of less than such, and if wooden rennet tubs are
used the taint will soon be just as bad.

The above may scem superfluous language te use in this
place; but in the majority of the factories f have visited in
the past years of my experience, the rennet liquid had the
sane abominable stench of decayed meat, and I am surprised
that cieese containing it keeps as long and sells as well as it
really duos.

Alter the rennet lias been prepared as above directed, one
week, take jar No. 2 and prepare another batch in the saine
way, observing the same care, and follow this plan through-
out the season ; always using the oldest; thus the cheese
maker bas always the liquid rennet of uniform strength,
and by preparing it in this way, will save seventyAve per
cent on the cost of rennet, as compared with the use of in-
ported extraét.

I have taken up some space in this desoription, for I con-
Eider this the most mischievous of all the "little foxes that
$Poil our yines."

Whon the milk is ail rigit, just se much rennet should bo
used as will sceure the commencement of the thickoning of
the milk in 20 minutes, if set ut 800 F ; in 15 minutes,
if set at 850; or in ten minutes if set at 000; for the same
amount of rennet that requires 20 minutes in milk at 800,
will bring it in tcn minutes at 900. Wihen the milk is net right,
the judgment and skill of the cheese-maker must guide him.
Care should now be taken te out the curd at the proper
time; for if eut tee soft the whey will be milky, and if loft
until tee hard, the ourd will knot togother, and there will b
great difficulty in making a fine curd.

In applying the beat, use great care, and do net let the
curd stick to the bottom of the vat and scald; as this is
another very nischievous little fox, and ho will get the start
of the cleese maker just while seme pretty girl is passing by,
or there is sonething else te attract his attention for just a
minute. I wish te bear on the points that are generally
neglected, because thore has net beon importance enougli
attached te themn in the pat.

I will pass on to where the curd is salted,and, as the eheese
niaker says, ready te put to press. Take the thermometer,
and try the temperature of the curd, and sec that it goes te
press as near 75 degrees as possible.

If put te press much warmer than that, it will mould se
perfeci7 tigIht, that the gases cannot escape except by huff-
ing, aun cracking the cheese; and if much cooler, it will net
mould sufficiently te b firm when curcd.

I have often had my attention called by cheose mankers te
what was to them a mystery, and that was, that cheeses out
of the sanme batch would be very different in appearance on
the shelves, and it was owing no doubt. te the faut that thoy
put part of the curd to press tee warm, thon Mr. A, comes
in, and stops and talks, while the cheese makers stand and
listen, and the curd gets cold. No wonder they are not of
the saine quality. I lay dewn this positive rule. No cheese-
makers should allow visitors in the faectory in working hours:
loungers, at no ime.

When the cheeses are taken freux the press, bandle them
carcfully and put themn on clean smooth shlclves, and take care
that the temnperature of the curing room is kept down as low
as 70'; though 600, is still botter if you waut a mild and
full flavored cheese. If the temperature of the curing room
is kept as low as 650 the change on the curd need net be
very high, and the whey may b drawn off sweet and this
gives a.better flavored cheese than eau b produced where
the curd must b soured sufficient te stand in a curing room,
whore the temperature varies ail way frem 70' te 98u, as is
actually the case in sone instances.

Why, I have secu cheese in curing rooms so bot that the
fat was actually running out of them and standing in pools
on the floor under the tables.

Now this eau easily be avoided by making an under
ground passage, and eonnecting it with the euring room by
means of a box passage; wlien, by putting a good ventilator
in the roof, and keeping the door ahut, you may have au
abundance of cool fresh air, just such as is needed for the
cheese, and ail at a very smalil expene. This question of
keeping the euring room cool, is a vcry important one; for
no matter how good a cheose may b up te the time of
going into the curing room, it is easy to spoil it there, and I
have seen as much as five cents per pound loss on cheeses
that had no other fault, only they showed thie effects of the
lieat in the process of curing. Let us now Ltrive te correct
our- faults, and let "excelsor " be our mette, and by taking
advantage of ail our natural advantages,such as limate,feed,
cows, and ncarness to market, go on and gain the high repu-
tation for our cheese that is within our reach.
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