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[From the Albany Cultivator )
SELF-ACTING CHELESE PRESS.

In vol. 9, page 167, of the Cultivator, we
gave a descripuon of this press, (fiz4l) At
that time it had not been gencrally used,
but since then, experience has fully te-ted its
superiority.  YWeplaged one, which had been
sentus, il the hands of' M ssrs, H. Poand G
Allen, of Duaneshurgh, well known asexten-
sive manufacturers of cheese, an lafter giving
it a thorough trial, they have lorwarded us
the ollowmng ceruficate.

Messre. Editors,—We havehadoneofl Messrs.
Collins and Stone’s Patent Cheese Pressus
use the past eeazon, aml consider it mach
supetior o any thing of the hd we have
belore seen, and think the propettics of this
press need only to be knowu, to bring it o

general use,
I, P.and G, Arvex,
Duanesburgh, Feburary, 1§11,

N.B. Mr. L. Kennedy, Jng. of Hartford,
Connecticut, 1= general ugent for’ thys press.
CHEESE MAKING:.

Our Canadian‘correspondent, * Enguirer,?
says—" [[ 1t woéuld not be trespassmg too
much on yourr indulgence,’ I would solict an

article on the heat nethod of making cheese, ] 993€

either frdm yourown expecience, or that of
some.cxperienced .chieese maker. I donot
recollect meetyng with any-thing «! the kind
in your publication forthié year (1843), or nt
any rate, nothing sufficicntly explicit to cnable
a beginner to countupon sngeess:  The heat
method of reserving the aily particles to the
cheeee, and ar- the same tine expressing the
whey well, is not well undentood in this
country. 'l‘hereappx-ur.éxobevariousopimons
with regard to the method of separating the
whey from the curd, alvo of the praper ivny
and lime of galing it. It has heen oheerveil
1o me that the Americans incorpo-ate a litile
lard with their cheese, thereby impartu g 1he
mellowness so much desired in that aricle.”
H Enqguirer will_turn 1o 1he 147th page of
the Culuvator for 1343, he will find the co1-
elading part of onc of the best papers on the
sobject of the dairy or cheese making, yet
published in this ccuntry ; but as the prezent
volume will pass 1to many new. hands. we
shall give anariiele wluch we hope will meet
the whiahes of 0ur correspondent and others,
Having had considerable experience in the
airv busineze, we have found that there are
€0 man(y;thmga to be taken into consuderation,
that alf rules for their management must be
more or less general ; and no directions, how-
ever minute, can compensate fi.r experience.
In lsge daurice, curds arc turned, or cheeses
made, at both morning and mght ; in smailer
ones, the night's mutk is cet, and the cheese
made’ in the' morning ; in still swialier ones,
the milk of two or three days 13 required to
make a cheess, ‘and of course different
methoda'mua beadopted in each case. We
ehall suppoze the quantuy of milk given at
two milking, to make a cheesc ol some 30 or
Ibe.” weight, a medwm perhaps of our
dairies. . ’
In making the rennet, the dried stomach of
a calf ig the beet material ; it should be e
inemall pieces, soaked in waterorsiver t u ey,
to whieh must he added galt enough o keep

W eweet ; and at the pleasuce of the maker,
f1ge, suniner eavory, or father aromalge
herhs.  Hithe rennet 12 properly made, a gl
will tie suflictent for a cheese ot 20 s, but its
atrength can only e ascestannd by ox, el
yment. I too much 1s used, the chicese wili
e puflly awl strong ; 1L oot enough, the curd
wilt ot be formed, and a wasie ol bk wall
enstie,

In hot weather it will be found necessary to
reduce the wemieinture of the mdk diawa at
mght, 1050 to 55 degrees ol the thiermometer,
wliich 1s best doke by placisg the pais ot
veszels incold water. . In the mutuing, the
cream.must be caretully skimaned uft awd put
mapan.  As the nulk when set, should be of
the temperature of Y0 10 95 degiees, the quun
tity of milk 1o be warmend, wall depend v the
exiernal air; as macool day, the milk of the
mornmg will be lower than in @ warm didy,
and 1100 lfow temperature must be gaarded
agamnst.  Into this milk while warmung, the
cream taken ofl must be put, and raieed o
such o temperature that when i is nmited in
the tuh with the remnanuier, and wath the
morning’s nulk, thetemperatare may bestbuut
Y0 degrees. Somenmes it 13 neceszary to
warm the whole mght’s mtk ; but thisisonly
i very eold weather; while, when the
weather is warm, the cream may be putin
the strainer and melted by punriug the nyori-
wng’s milkoverit. ‘I'he thermometerin these
cases, must, however, be the guide ; and the
operatons of thie dairy canriot well be con-
dueted withont this nstrument.

When the proper warinth has been given
to the milk, an: the cream tully incorporated
the rennet 1s to be added, and throughly
stirred into the mass.  “Tlie time allowed for
coagulntion will depend on the strength of
the rennet, and 1fgood, an hour will be about
the proper time ; during which, more or less
of the cream will naturally rise to'tie surface,
When properly cougulated, the curd will bear
a slight presssure on its surface withom
treaking ; but expertence here iz much the
bestzunde. 'L'o preventihe ceeqpe of what
cfeam may rise with the whey, it shoull be
carefully skunmed 1o oneside of the tub, and
red_ with some of the coazniated nulk
IRid upon it with o skimmer.  The wholeis
then carcfully broken up with a cutter like a
long wooden knife. Mash is deprnding on
s operation, as il not well done, the Luity-
raccous matter \\'hlcl\ gwves Cllarﬂ(ﬂ(‘l‘ and
excellence to the cheese, will be earried off
by-the whey and lost. A coarse straiuer or
eloth, is best thrown over the cura, through
which the whey 1s dipped as itnises as long
aest can be dipped convenientlv,  The card
1 then dzain broken up, and the whey more
completely dipped off than before, Someolthe
first whey 13 (o be heat as soon as dippead ol
tor the purpose of scalding the curd. G.cat
care st be taken not 10 scald the eaid too
mnch  Twa pailfal at130degrees will scald
acurd of 20 ibe. 3 but the weather and the
quantiy, of curd mu-t-be- consulted to deter-
mine correctly.  When the hat whey poured
on. the curd should be broken up and mixed
by hand, that all parts may be canally
ticaied, an | made as fine as it can be broken,
{tis now removed to a sirainer and hasket
and when the curd s drai ed, it is returned
to the tub foi salung,  Lialf nnounce of zood
salt toa pound of cheese, will prove a good
rule, but the tasie of (hie dairy woman (s per-
haps ax zood as a regulitor of this matter as
any. Thesalt must be pure anl fine, and
thoroughly nuxed with the curd, or it will
uot ripon cqually, and the unsalted places
will acquire a bad flavor.

The pressire required, mainly depends on
thesize, The curd is putinto the hoop or
vat in a traner and  remaing in the press
about 1wo hours. 1t is then removed, placed
in a dry cloth, and returned to the press. It
should ot remaun in the press without turn-
g, longer than _five or six _hours al a tune,
and from 24 to 38 hours will be nec: ssury t
complete the operation. _ A power of from 80
to 100 pounds for every 15 pounds of. cheese,
wili be 2 sufiicient pressure.  Where large
chvezes nue made, it has become a common
Lteteg 1o pass ahandagemade 6f thin cotton

i eloth, of the same width ue the tuckners af'

the clicese, auoumd them, and gecureit b
sticlunz it togother at theextrenntics.  Th
will preveut thie spreading of the clicese, and
thus preveut the danger ol crackn.g and of
luss fiomn that source.  We have found such
=tiips of cutton ol the greateat nee ; and the
lurge and richer the chieese, the greater their
value to the dairyman.  Milk may be tinged
su us to give o richer hue 1o the cheeee ; hut
£ the creain s all added, and the cheese well
made, coloring matter will be unueccasary.
Aunatto is the biest colonng materinl, arit la
harmless, which cannot be said of all the
wigredients somietunes usea for this purpose.
Theie shionld be o free ventilution 10 the
cheese ruom, but they should not be exjposed
to strong currents of_wir, as it makes them
Irable to craching.  Cheese should be turned
on the shelves daily, aud rubbed with butter
made mto an wil, at each turuing.

We have never hoown an instance where
lard hias been uszed inany way in the making
uf cheese, uniess perhapssometimes a3 a sub-
slitute fos butter at turning the cneeses during
the process of churnmg, and we think 1t
would scarcely produce the effect aitributed
to it b{»" our correspondent, even wera jt
adopted in the place of cream, at the tupe of
makmg. Inour next, we will give thie mode
of maiung the celebrated Gloucester chocse.

CREAM CHEILSE.

M. & Reynolls, of Connecticuty desires to be
informed of the mode of making crenmm
cheese, mentior.ed m Mr. Sotham’s conuntt-
wication 1 the Januaary number of the Cul-
tivator.  In 1eply to her mquiiy, we are
pleased to zive the following communieation
[rom NMrs. Sheldeick, undes whose superinten-
dence the cheesespokeno!’ by Mr. Sotham
was made.

Messrs. Edutors,— According to your request,
I herewith send you a recipe for making
cream cheese ; an:d if any of your numerous
readers_can learn any tamg from my exge-
rience, T shall feel most happy in communi-
cating what I well” know to be worthy the
toal of all good house-wives, ’

Recipe—Take one quart of very rieh
eream, a little goured, put it ina linen gloth
and e it as closeto the cream as yeu can.
Then hang it up to draun for two days—take
it down, and carelully turn it into a clean
cloth, and hang it up for two moré days—ihen
take it down, and, having pur a picce of Linen
on a deep soup plate, turn yourcheese tpon 1.
Cover it over with your lineu ; keep turning
it every day onto a clean plate, and clean
cloth until its ripe, which wall be i about
ten days or a fortiight, or may be longer, ae it
ifepends on the heat of thie weather. Sprinklo
a‘hile salton the outsule, when you turn
them. If st1s wantud to ripen quick, heep it
covered with mint,or uettle leaves.  Thosize
made from a quart of cream is most. coit-
venient, but if wished Jarger, they can be
made so. T ) T

ARABELLA SrizLnhick. |

1ereford Hall, March 8,1844,
LRI 3
lilustration of ILarly Rising.—~The

difference bewween rising, ot five and at eeven,
Tn the course of forty, years, amount. to 58,400
hours, or ten years allowing eight hours m
twenty four for sleep.  Tlhus, the man who
saves these loure, eaves in forty  yeors ten.
Theay honrs, spent in uscful .readmng, having
the balance of the day, f a laboning -roan, for
meditation, would be equal to twenty years eon-
tinuel study. T

To Select a Good "Vife.—Choose.a wo-
wan who has been inured to induslry, and s nog

ashamed of it. Be sure she ling a good coneriiy-
-conenty

tion, good temper, and hos riot Ueen s¢ciisiomed
to ¢ dashtarg" without knowing the.value of.the

means, is not fond of novels, and, has na, gidd .

.

and fashionable rel~* andsog n inqui,
no further-~she iz a forsie, Fed SR




