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From the Albauy Cultivator,

CHEESE MAKING.

A subscriber who makes a large quan-
tity of cheese, has requested to be mformed
liwwsoine of the celebrited Eughsh cheese 13
wade. After having looked over all the prine
ciprl papers on the subject wethin qur reach,
we have concluded we cannot give the inlor-
mation sought, ia a better furin, than by pre-
eenung an extenct fivm the * Report of a
Gloucesatershire Vale Fuimn.” published by the
¢ Bntish Socicty fur the Diffusion of Us i
Knowledge,” in the third volume of *Bus-
bandsy.” " The occupant of the tarm 15 Mr.
Drinkwater 8. Hayward,whoee management
generally, we chould think fium the Report,
18 of the hest character ;=

Management of the Dary.~It tsacknowledged
by every one at all acquainted with the sub-
Ject, that the quahty of cheese doesnot depend
upon the superor richness of the soil or the
fineness of the herbage ; for cheese of the first
au.\hly 18 often made from land of wferin

evoription, and fram heibage of & coarse na-
ture, Nor dloe the quality of the oheese de-
pend on the breed of” the cows, for cheese of
the beatquality is made Ircm the milk of cows
of all the different breeds n the country; we
think 1t principally depends on the manage-
of the cows as o therr tood, &c. of the mulk
in converung 1t 1nto cheese,and of the cheese,
till it in fit for market,

The tollotwing circumstances are injurion3
to the quality of cheese: allowwg the cows
to get rank or l flavoured grasa or hav these
conveying a had flavour to the milk and
cheese; allowing the cows to run and heai
themselves ; dnvlnﬁ them far to be milked,
wiich makes the milk froth much in mitking;
carrymg the mutk from the place of milking
to the dairy ; and allowing the milk to rem un
lrong t:flﬁr 1t s mulhed, betoie 1t 15 set withthe

ennet,

‘The greatest dependence is upon the dairy
maid ; and the cliel art of making chieese of
the finest quality, lies u: ler management.
The superintendence of the dairy mvariably
devolves ppon the farmer’s wife. Mis, Hy
ward alipnds to every minule circumstauce
in thig department, and the tollowing is a re-
po-t of the information she has obligingly fui-
niched respecting the whole econony of the
dairy of this farm :—

The management of a duiry should be con-
ducted with the areatest regularity. Every
operation shouyld beperfored precisely at the
proper time, Either hastening or delaymg
the execution of it, will cause cheese of an
in‘erior quality to bemade of nulk from whech
tie hest inay be obtained, A dauy maid i
sclected for sk JI, cleanliness, and strict atten-
tion 10 her businese,  Her woik commences
at lour o’clock in the woriing, aud cont.nues
without intermission 1!l hed tise,

‘The dairy house should be kept at g tem-
perature of between 50 and 60 degrees; and
tie dryer it is, the better, as buth the milk
aad creamreiain their sweetness much junger
iradry than ina darmp air. Every tuue
therefore, the dairy is washed, 1t 1s dried as
qui:kly as possihle,

The milkings should be as near ag )
at equal divisions of the day, commen%?ffgb;(;
about four o’closk in the morning and three
in the afiernoon  The mulking should be
finished in an hour. The datry maid sees that
the aulkers do therr duty, and that afl the
cows are milked clean; for the mulk thar
comes last 18 risheat ; and besides, 11 the cows
are not clean mxlkeJ. there will be a gradual
dunumition of the milk, perceptibla dauly ; for
these rensons, the greatest carc 1 fukejt that
the cows are clean milied.

The checse tub heing put in ite p'aga in the
£giryy the ladder is put across it, and a large

thin canvase cloth covers the whole tub and’

lndder iy catch any of the wilk that ma drop
fr.m the pail, and to prevent dirt from alling
into the tub.  Atova this, and upon the lad-
der, is placed a hair cloth cieve, tlhvough
which the mulk is mirauned. If the mrik should
wnotbe of the temperature of 85 Jdeg,ces, a por-

tion of it is put into a deep tin kept for the
purpose, and placed in a furnace of hot water
in the wash house,by which means the whole
13 warmed to the propar degree. Itis of the
utmost moment to attend to the, for if the
milk is not wifrm euough when the rennet is
Bm into it,the cheese wiil be 'tender,’ and will
ulge out in tho edge, which epails its appenr-
ance, and a izrcm. quantity of sediment of
small curd will be found i the whey, which
i 50 much of the curd lost. 1f, on the other
hand, the milk 18 too warm, it will cause the
cheese to * heave' or ferment, which injures
buth its appearance and qualty. When the
milk s sulliciently warm, the culuuring mat
ter, (i’ any 18 used) and the rennet are put
o at, after which, the tub is covered witha
woolen cloth for at least an Lour. Rennetor
runnet 18 made from the stomaches o} calves,
herecalled *vells.’ Mra. Hayward never uses
them till they are twelve months old; forl
they are not old, the rennct made from them
causes the cheese to ‘heave’ and become full
of ‘eyes’ or holes. She prepares the rennet
from them by adding to every six_vells, two
#allons of brine and two lemone. The lemons
do away with any disagreeable smell, and
givethe rennet sweetness and agreeable fla-
vour. T'wenty or thirty gnllousolpit are made
at a time,as it istound to be much better when
made in large quantities. It should never be
used tll it has stood for at least two monthe.
When the curd is suffictently firm for break-
ing, 1t 18 gently and slowly cut with a three
bladed kmfe down to the boitom of the tuab,

(the knife being about fourteen inches long,) | {

both waye, or at nght angles and around the
sides of the tub. __ The cuts should be about
aninch apart. ' When it Las stood five or ten
minutes, to allow it to sink a Ilitle, and the

wley 10 come out as clear as possible, some of

the whey is dipped out of 1t with a bowl, and
the curd is cut a second tme with the three
bladed knuifee, very slowly to begin with; for
if the cutting is done hurriedly, a great quan-
nty of sedunentof very small cutd wili pass
through the scive and be found in the whey,
and there will also be an increase in thequan-
uty of whey buiter, which should have been
in the cheese, and the valve of the butter
thus ohtaned will not compensate for the loss
of credit the cheese will sustain from the ab-
straction of the butter fromit. The cutung
bewng therefore performed veryslowly atfirst,
and with the strokes of the kmfe at consider-
able distances from each other, 15 gradually
quckened, and the sirokes are taken nearer
amd nearer every time. Atlast,one hand,with
the skimming dish, keeps the whole in motion
tarning up the lomps suspended in the whey,
while the other, with the knite, 1s 1 coustant
moton,cutting them as sinall as possible; and
this aperation Is conunued ull no more flumps
we bruught o the surface,and the whole mass
13 reduped to one degree of fineness. This
pracess may opcppy & quarster of an hour.

Tlie cuid is now allpwed to stund a quarter
of an hour, angd bejug tyus suffiviently settled,
the whey is taken from it wijh the bowl, and
poured through a very fine hair scive, placed
over the whey leads. When the greatest
partol'the whey has been separated from it,
the dary maid,folding over a portion of it,and
bez:nuing at one coruer. goesaround the tub,
cutting the curd into Inmyps, and laying them
on the prineypal mass, by which operation the
inass is carried all rouuwd the tab, and most of
the remamng whey escapes betyveen the cut
lragment=as they lie agd press upon cach
other.  From time to time the whey 15 taken
from the tub, aud put through the scive mto
the whey leads,

The curd is then cut into va's (lioops) and
mesged down with the hands ; the vats being
covered with cheese cloths about one yard
and a quarter long ol fine canvass, are placed
i the prea lor mﬂr an hour, when theyarc
taken oyt and the curd cut o thin slices,and
putino a mili fixed on the top of the tub,
which tears it into very small crumbs.as small
ad yatches. Tlus mull, whichis ol Mr. Hay
ward's eanstruction, is & great improvement
 the makiig of cheese, nut only as it saves
the dairy maid the most laborious part of the
process, that ol equ cxzing and- rubbing the

curd into emall crumbs with her hands, butns
it allows the fat toremain in the cheese which
the hands equecze out.

In us pulvenized state it ie customary with
muet dairy mauds to ecald the curd with hot
whey ; but Mes. Hayward cousuders cheese
richer when made without scalding the bre-
ken card, t8is washing the [utoutof it. - She,
therelsre, withiout scalding it, puts 1t 1o the
vats and presses at clusely together with the
hand n filling them. o making the double
Gloucester cheero, particular care is taken o
press any remamtng whey from the curd as
the vats are bemng filled, and they are filled
as compactly ns cau be done with the hand,
being rouinded up in the nudidle, Lut just ro
much so that the whole can be pressed into
the vate. Cheese cloths are then spread into
the vats, and a little hiot water is thrown over
the cheese cloths, which tends to harden the
outside of the cheese and prevent it from
cracking. The curd 1= now turned out of the
vats it the clothe, and the vats being dipped
inthe whey to wash away any ciombsor
card that may cling tothem,the curd is inveut.
ed, and with the cloth around it, is again put
intnthem. The cloths are then folded ovar
and tucked in, and the vats,as they are filled,
are put into the press one upon another. The
bottoms of the vats are smooth and a little
rounded eo as to answ er the pus pose of cheese
boards, which, therefore, are only wanted for
the uppermost vats, or when the other vats
are not quite full. The vate are allowed to
remain under the press about two hours,when
hey are taken out and dry cloths are apphed,
which with double Gloucester cheeses,ghould
be repeated some time in the day.

Salting, and Salling Presses.~7The vate,when
the clean clothe are given, as just mentioned,
are changed from the single preas to the ono .
nexi to it, and placed init, one upon another,
as before. ‘They remwin in this press till the
cheeses are salted, when those made in1he
evening, take the place in the mess of those
made m the morning, and these maoc in the
evening, are in their turn displaced by thosa
made the tollowing mornng ; the cheescs of
the last making, being alwaya placed lowest
in the press, and those of the other makings,
rsing i 1t according to the prioryty ot ma-
king. [From tus, we ifes that a beam press
1s used, mnto which several cheeses may he
put at opce, the older ones which require the
greatest pressure being put nearest the ful-
crum.] Ths order 1salss ohiserved in the other
wwo presses, the last, or newest making
caoh, heing lowest, and each mahing bav-
wg rextabove 1t that which was made last
The cheeses paes thr uzh the three presses
in this order, advancing a step in their pros
gress at each ' meal' or makng, till, at last,
n four or five days,they come out o! the press-
es and are put on the shelves. They are
zencrally salted av the end of twenty four
hours afier they are made.thouzh thisis dons
by .some at the end ol twelve hours.  The
ealting should never be begun, ull the skin is
all clused, forif there be any orack in the shin
of the clicese at the time ol salting, it wil
never close alterwards. The salting is per-
formed by rubbing with the hand hath the
sdes and the edzeof the cheese with flnely
rowdered salt.  The cheese, after this, is re-
wried to the vats and put under the press,
care bemng always taken according to what
has been saud,to put the newest cheese lowest
in the press, and the oldest uppermost. The
salting I repeated three times with the singlo
and gur times with the double Gloucester,
wventy four hours being allowed to intervene
between each salung. ~ After the second salt-
wg, the gheeses are returned to the yots
without the glothe, that the marks ol the
cloth may be entirely cfiaced, and the
cheese may get a smoothness of surface and
“keenness of edge, which 1s p pecaliarny of
Gloucesteishire cheese.  The Jdouble Glou-
cester repnain in the presses five days, and tho
single, four ; butin damp weather, they should
remain longer, The quantity of salt gener
ally used is ahout three poundsand a half to
a hundred weight of cheese. Th:e sizeof the
double Gloucester chieeses is commoanly alout
five to the hundied, or twenty pouads gnch,



