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temperature must be maintained to ensure the proper

The making of Cheddar cheese as it is done in the cheese fac-tones, requires considerable machinery and takes from eighth nhfehours, but for farm da ry work a shorter and more simple pJoJws
f t^Zt ^^^f

^}>»o*- ng method will require four to five hour^Jd
If followed carefully, will give good results.
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Take the morning's milk and mix it with the night's milk in avat or some vessel suitable for holding milk; a clean wash boSer willanswer the purpose. Heat the milk to 86 degrees F. by placLTaclean can of !iot water in it or by reversing this ind placing the vSel

mifk ^:;**.r'^f
°^ hot water, or by setting the vessel containlngfhe

reached
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Cover the vat until coagulation takes place, which will be inabout twenty minutes, depending on the ripenes^ of the m k- thSsweeter the ff.ilk, the longer the time required
'

10 ascertain w hen the curd is sufficiently coagulated for cuttinirpush the forefinger into the curd at an angle of 45 deerees iintn tlfi

t'trinT•''" '''•^^\' ^ «"^h* ^''^^ i» thTcurdwitftL thumb hethen gently move the finger forw ard. If the curd breaks clean acrossthe finger w ithout any flakes remaining on it, it is ready to be cut
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regukr curd knives ar i the best. Use the horizon-tal knife first cutting lengthwise of the vat, then cut b^th llnSSe
of e^eSTzf

' ''^ '^" perpendicular knife. This gives sSXubes
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^^^^ <="*' it should be gently stirred with thehand or with a small wooden rake for ten minutes before allying

Heat the curd to 98 degrees, taking about 30 minutes to do soContinue stirring until the curd is ready for dipping- this is usuaHvabout 2 to 3 hours from the time the vat was set
^

When the curd becomes firm and springv and falls anarf u^hon
a handful is pressed together, it is ready'io hYvftL whey'^relved

1 he whey may be drawn off and the curd piled in one end of the


