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From the Albauy Cultivator,
CHEESE MAKING.

A stibscriber wlo makes a large quan-
lity' of cheese, has requested1 ta Ia miaormed
houw saine of thie celebrated Engish cheese a
miiade. Afler having loolied over ail the prn.
cipal papers oit the bubject VIthii our reach,
ve have concluded we cannot goiv he mlor-

mation sought, ia a better forii, tisan by pre-
runtaog aia extract uni fihe Report of a
G!oucesaiershire Vale ai tri" puiblshaed by the
' Britih Socicty fur the Difiudîot. 01 Us -,ul
Knowledlge'," lin the third vo!une of " Hus.
banda)." The occupant ti the larm as Mr.
Drinkwater S. Hay wrd,whoe nanaagemenit
generally, we ahould thmrak fiumi the Report,
jsol the best character :,
Managenctit ofthe Dairy.-It ts acknowledged

by every oie at ail acqunantel vh the suh
ject, that the qualtyof cheese does not depend
tponl tlc superior ricneas of (le soif or thie
fineness of the herbage ; for cheese nf the first
quality as allen made from land of inerimi
ievoription, and frain he> bage of a coarse na.
ture. Nor does the quality a the oheese de.
pend oaa the hreed oi the cows, for cheese of
the beutqualiry is made Iron the nualk ofcows
of all the different breeds a the country; we
think it prncipally depends on the manage-
of the cows as ta their 1ood, &c. of the maik
in convertang it anmo cheese,and of the cheese,
til it is fit for market.

The folliôv;ng carcuanstances are injurions
ta thequaiîy ofcheese; allovaaag tle cows
to get rank or ail flavoured graass or iav,these
conveying a bad flavour ta tihe milk and
cheese; allowipg the cows ta run and lat
themselves ; driving therm far ta be millked,
whicla makes the milk firoth msuch an milkmng;
carryamg the miik from the place of naaikaaag
tu the dairy; and allowang the milk ta rem nr
long after it is amaiked, beloae i ls set wit tihe
remiet.

Tie greateit dependence is upon the dairy
niaid ; and alah chiei art of makaag cheese of
the fiiaest quahty, lacs aa lier management.
The superintendence ai tiae dary niavaraably
devolves upon the farmer's wife. Mis. U a)
ward atiends ta every manute circunstance
in ahis departnent, and Lae followirng is a re-
port al the information shae lias oblbgingly fui-
iuh.'d respccng tlie wiale econoany of the

dairy of this farn:-
The mangement of a d.airy should be con.

ductel with tie greatcst regularity. Ever>
operataon shotild be perforiel precisely at thie
proper tine, Eithier liasteninag or delayig
thae executioa o il, vill cause clheese of an
in'erior qualiîy ta eo emade ol naalk rmi whacih
tie best amay be ohtained. A daiay maid a
sd!pcteil for sk Il, clcaaliness, and ttract .aîtca-
tion ta lier business, Her wok commenaces
at .bur u'clock in the maaormuaan,7 anad cuat.nues
wthout intermission tilt heJ ti.lne.

The dairy house should be kept at a tem-
perature of betvetn 50 and 60 degrces; adi
t te dryer it is, the better, as butiu the milk
and creani relaia their svectness mucih longer
t a dry than in) a damp air. Every tite

therefore, the dairy is wasied, it as dried as
qui:kly as possible,

The milkings shnuld be as near as possible
at equal divisions ai the day, coaimenoaag al
abDut, four o'clock in the anornmrag aad altrae
in the afternaoon Thie mailkng should lie
fini-hed in an hour. The datry maaif sees tlata
the nialkers do their duty, and tliat all the
cotys are miliked clean; for thre mlk thaa
caimes last ts riaihest- and besides, il the cows
are not clean maikec, there wvil be a graduai
dimuation of the milk, perceptible daily ; for
these reaeons, the greatest care as takenî that
the cosva are clean milked.

The cheese tub heing put in ils p'ao in the
4airy, the laldar is put aIcroQ il, and a large
thiu) Panvaes cloth cavers the whole tub ani
ladder,iq catch any of the amilk that may drop
fr ,an tie poil, and to prevent dirt fro- falling
uto thse tub. Al.ove this, anuit upon the lad.

der, is placel a iar ciath sie-ve, tlloaugh
which the milk is çlramaaed. Ir le ak should
not be of the temperatre oi85 .eg.aes, a pOr.

lion of it le put into a deep lin kept for thel
pur , and placed in a furnace of hot water
in tic wash house,hy which meanis ile whole
as warmed to the propir degree. It as of tie
utmost moment to attend to iths, for if thie
milk is înot warrni eniough iviiena fle renfnet i
put int t,the cieese will ba'tender.' and willl
bu1ge out an tIac edge, whicih spoale ias appeair.
ance, and a treai quatlty o clfeit (if
small curd wiF lie fouand ia thte wvhey is4ch
as su muchi or the curd ost. If, on the alier
band, tite mllk es loo warm, it avili cause the
cheee to 'heave' or ferment, which tjures
both its appeuraice and quaty. Whnir thie
aalk as etlicierlaiy warm, the colouring mat

ter, (if any as usel) and the reniiet aire pcit
mio it, aftler wihiei, tlie tub is cuerel %nitl a
voolen cloth for at least an hour. Rennaet or
runnet is made from the stomacles ai calves,
hercalled 'vells.' Mrs. Haylward never usesi
thenm tilt they are twielve months oid; for il
licy are not cId, the rennl male fi-an them

causes the clicese to 'heave' and become full
oi'yces' or holes. She prepares the rennet
firom them by adding ta every six vells, two
-allons of brine and two lemons. The lemons
ân away with any disagreeaible snell, and
give the rennet sweetness and nreeable fia-
vaur. Twenty or thirty gaxllousofit are made
at a time,as it isbund to bemuch hetter when
mada in large quantities. IL should never le
used tilt hlias stood for at least two months.

When the curd is sufficiently firm for break.
ng, it as gently and slowly cut vith a thrce

bladed kife dovn ta the boatom of the tub,
(the knife beîng about lourteen mches long,)
botu wa>s, or at rîlit angles and around the
siéps of tie tub. The cauts should be about
an inch apart. When it lias stood five or ten
mimutes, Io allow it ta sink a uttle, and tIe
wiey Lo Cone out as clear as possible, some of
he lwhey is dapped out of it wsith a bowl, aind

the curd us cut a second time with the lirce
bladed kifie, very slowly ta begin with; for
ifthîe cutting is daone hurriedly, a great quan-
tity of sediment of very small cuad wifi pass
througlh thre selve and bie found in hie whey,
and tlere wdii aida be an micrease n thequîai-
aaty of whey butter, vhaich should have been
am the chueesc. and tie value of the butter
thus obtained wil not compensate for the loss
of credit the cheese viii sustan fronm the ah.
strnction of tIe butter fron it. The cutatmg
beug therefore performel veryslowiy atfirst,
and with the strokes ci the knfe at consider-
able distances Iron each other, is graduaili>
qickened, and the strokes are taken nearer
an nilearer every time. At last,one handl,wiih

ihie skiminiaîg dish, keeps the whale mii motion
turning up tile lamps su-pendel in the whlaey,

hille the thier, wiah the knite, as ami constant
amioiaon.cuiaang ihcm assmal as paosible; andai
tiss cperataoi is conatarnued u ro mure lumps
are brocught tathe suriface,aid the wvhole maas
as reducaed to one degree al fineness. Tihis
prOcess fla opcppy a quarter of an hour.

The cui is new' alpved lu btind a quarter
of an hour, anid beîaig taub suffliciiely eitluled,
the vhey is talken (rom it vilah ie hiowl, and
toured tiroughl a very fine ilr seIve, placed
nver thle whey leade. ien the greatest
partoFlthe hvliey his becil separaied from il,
tie daary mail,folling over a portion ofit,ani
begiaiing at one corier. goe around the tub.
cutting thie curd ino ftiaaîî', and la> ing them
on the præaasilial as.r,'. by wiich operation tie

aiii>s is carried ail roumi ale tub, and most ot
tie remaimîng hviiey escapes betiveen tIse cul
Iragnente as they lie arqd presai upon each
other. Fron time o tinie the viey is takien
from thue lub, aid put throught thre seive ato
tie whey leads,

The curd ie thon cut into va s (loops) and
pmessed down watth the hands ; the vais bemn
covered with cheese cloths about one yard
and a quarler lona a file caivass, are placed
i ithe res. for half aan flur, vhen they are
taken oaut and the curd cut amsto thmfi seices,and
put ir a mail fixed on tae top of tuae tub,
whic tears il ito very smal cruibs.a snalh
ias vetclhes. Tihis mui, whichis as ii Mr. Hay
ward's coistrcctioi, j a grent improvement
i a tire makhi'g ofi cheese. nt oinly as it oaves
the dairy mid thirms at labinîs' part of thve
process, ttat ai' eiu ezving and, riibing hlle

curd into istal crtnbs ivithi her hansl,, utne
it allows the lht ta renain in lthe cltese which
the land squeeze out.

in lis pulverized sante i is causbomnry with
muast dairy maiis to scald tihe cpiri with ht
weiy ; but MIrs. lay ward cansiaers cheese
richer wlien miade withlnut scalclaag the bra-
ken curd, tifs wasimng the iat out lai it. She,
itierefore, without scaiidaaag ai, puis it aina tihe
vais and presses it closely together Vith the
hand an fillarg them. lai nakimg the double
Glourester chee, paraculacr care is taîken la
pres any remaiang whey from the cuil as
tiesa ,ts are bemg filled, and they are illied
as coapactl> as caan bc donse witih thae handai,
being rouiled up in the mdaldie, lut just Fo
much so tuait the whole can lie pre-ssed inalo
ic vais. Cheese cloth! aie then sprend into

tae vals, ain a little liht water is throwna over
the cheese closth, whici tends to harden the
outsidle of the celcese and prevent il frem
crackng. The curd is now turned out of tie
vats ito the clotlhs, and the vais being dippeal
an the whey to wshi away any caumus or
curd that may eling tothem,the curd is inveit.
ed, and with Ihle cloth around il, is aan put
into them. The cloths are then fokaed over
and tucked iai, and the vats,as they are filled,
are put into tise proes one upon another. The
bottome of the vats are smooth and a little
rounded sa as to ansn er the pua pose oi cheese
boards, which, therefore, are oraly wanted for
the uppermost vais, or when the other viats
are not qule full. 'Tise vals are aliowed to
remain under the press about two hours,whe'n
they are taken out andi dry cloths are applied,
wich with double Gloucester cheees,slou'd
be repeated some time in hIe day.

Salting, and Salling Presses.-1 he vats,when
the cleanl cloths are given, as just mentionaed,
are changed from the single press tu te cte
next to it, and placed ii it, ane upon another,
as before. They remain in tiis press tilt he
cheeses are saltedl, whn those maode in lie
evening, take the place in tlie pieso of tihose
made am the mornanz, and those mntiu in the
even, are an tior turn displaced by thcose
made the followng mornmag ; the cheeées of
the last makmaîe, beang always placed lowest
an the press, and those of tihe ailier makings,
risng an ai accordang to thie prioriay ot ma-
kang. [Fronm lis, we lîifer thiait a beanm press
as used, lit whicli several ceieses may lie
put at once, the older oaies which require the
greatest pressure being put nearet (lie lil-
crum.] Tiuts order isalsa bservei in tie ather
two presses, tii last, or newet ama-kiîag il
eosh, being lowest, and each niak ng iav'-
iig a.oxtabove i that which was made last
Thre cheeses pass thr u.li the tireepresses
an thias order, advancang a step an tieir pro'
gress ai ea-ch 'meal' or makaag. till, at la5t,
an foiror five days,ilhey come out ofthe press.
es aind are put on the selives. Thiey are
generally eaed at the end ui twenty fbur
hours after they are made.though tis is done
by .some at thre edal ai w elve hours. 'Thic
alîing siouli never be begunii, tilt the skin if
al clused, fori there beanay crack in tihe shin
oft the chees at the lime ol salting, it will
iever close ahterwards. The salting is per-
frormed !y rutbig v ath the hand bath the
sides and thie edge oi tie cheee wîit Qupely

t.vwlered sait. The cieese, aller tihis. as re-
turned Io tie vais and put under the press,
care bem aavlways taken according ta wlant
has been saad,to put the newest Ceiese lowest
an the proes, and thre oldest uppermost. The
saltm Is repcated three times with the sitagil
and foqir timpes vith the double Gloucester,
twenty tour hours being allowed ta intervene
betweep each altng. After thie eccond spl-
amig, the oliceses are returned ta the vota
witahout the clothe, that the marks al tiae
cloth may be entirely cffaced, and tie
cheese m;ay get a smoothness of surface and
' lieenneEs o edge,' wvhchî as a peculiarity or
Gloucesteisire cheese. Tire double Glou-
cester relnmam an the presses five days, and the
sangle, four; butin danp weaiher, theyhiould
reiaim loanger, The quantity of sait ener.
ally used is about tihree pirundiand a fiai to
ai hundred weight nf*cheeec. Th1e size o the
double'Gloucester cheseses is coinnilay lmabout
(ive ta the umbiiidael, or tiwenty pouinais oach,


