
have been m the preii about 45 minutes they may be taken outand neatly bandaged
; only pure water should i u-Jd in banlVn.They should be turned again in the hoo,,. in the n.omrng sStha no nma or .houldera are left on the cheese, butR them

b. n««J'f'^ ;". W*'••"^^' *"'» °' ""''O"-™ -'-• T^^y shouldl^^reaae.' for at least twenty hou.s before removing to curing

aJI't%5"n!!Vo'^'" ^"^"k'^.J^u'^'P' *' *" «^«» temperature ofabout 65 or 70^, and should be well ventilate<I.

Summer Chessr.

^e same treatment is required in handling and caring for themilk. Aeration and cleanliness should have thf same careful atten

When the milk arrives at the factory each can should be subiectedto a strict examination by the chpese-maker (.lo not leave this to t^
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-ject\1l' Ud-fla^or^oVowinted milk There is no excuse for having milk of this kind

a^-f T! P» ••°" «»? do all can do-caro for it properly and have itarmeat the factory in the very best possible conditbn.^

When ?»,.•- K "i ^^ ^"^ •^^'^'^^d *»«»' it "P gradually to 86°

de^Z of riL'ne^" T^^' '7^' ^l'^ '^' ••«"»«* ^' ^ ascertl the

riSZnl ffl • u,'
" 'V*^'«»'^l« to do this even in hamlling very

tolZLtt so'Linur.*'
"""''

'° ^°^«"'**« ^^« "^'"^ -«-"^'y

orSL'curd'^lr"!^' J^'^* P'«"*y °^ *»•»«• •»«<» do not hash
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of curd liin„ ^ n
1°*"« '^'^ *'°°^'"« P*^®*" « hastened

; the cubesof curd be ng small they are much more easily cooked than if leff Vk!ordinary size. When thecutting is finished^sZ to stir vl^^^^^^^

hJtr 10 ort
***•' ?'^ ^*'°'"^" "«'°«^»'*t firm. Do nS 'app J

ua^v un tn qfi« ?
™'n"tes «fter stimng is commenced. Heat g^rSd^uaJly up to 96« taking fully one-half hour to do so unless in Vh«

Tr^l -u
' r"^'"* ^"^' ^^^^^ '«q"ir«« to^ heated up rquick^v

."oi'Seaf^rtTT* ^I'r^^*'
^°°^'°«- Continue ffingS

m^Jfin A^' '^® *^®"'®d temperature has been reached to nrfventmatting and to ensure a more uniform ««^ !. .-T V;° Pwvent

curd.
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