
1 08 THE BRITISH A MERICAN CULTIVATOR.
tihus cave the labour durmig the Lest p'art Uf' to the surface, is rlicer in ptoit 'of quality, ufacture of cheese-is a chemical process,
the season, %% hicl s su frequenitly lost. The alld greater iii quantity, than th it which ri- and is efferted by means of a peculiar acid.
boxes or drawers at the top, arc made so as ses in' the second cqiail space of tieii, and 'Tlie creain, having separated from the
ta hold about ciglit puuids of Iuey, nnd tw of the rest ; the cream continuadlly de. other coimponont parts of the milk in about
nay be removed wlen they arc fuil, or creasiing, and Lecoming thiiiner and poorer. twenîty.ionlr lours, im a nedium tempera-
sooner if desirable.-ib. 'Vite miik produces a sinaller proportion ture, is carefully skimmed by means of a

of creain than that which is thiiiner, though skiming dish, and poured into a vesse], un-
the creai of the for:ier is of a richer qual. 'til enougli is obtained for churning, or hie

Or TnE MANAGEMENT OF MiLK AND CrEAbI, ity. li tick iîîk therefore is diluted w-ith milk is let off by takn<v out a plug in the
AND TUE 1AKIENG AND PESERVA- nater, it will afibrd more creai tiaii it bottoni of the pait. Wlien Ille creall las

TiOs or 2lt:TTtn. would hîie yielded in ils pure state, though becn Vhus collected, it should bc put into a
e of îilk greatiy dcpids o its qii-ity will be inferior. deep covered vessel, for the action of the

'Tc quality oiflik carried about in pails, or other % es- air oi the surface dr:es it, and also stirred
the nature of the food, and whicli likewise sels, agitated aid partly cculed befure it b vith a stick or spoon, once or twice a day,
materially affects the quantity that the Cows puured ilito tIe nitlk-panîs, iiever tirows up uiiitl made into butter. 'T'lie object of this
will yield. This last circuistaice is, tIi a sucli goud and plentiful creai as if it iad is to produce a sliglit acidity, by whicli the
certain degre, iifluenced by the inaininer in been put inîto pruper vessels iinmediately af. aifer process of churning i8 inuch accelera.
vhich the cows are iilked ; the dairy-nan ter it caie fronm Ie cow. ted. The tiir- of keeping depends oi the

therefore, should pay a little more attention Fruni thee fundamental facte, suie im- weather: if the creain frin each inilking
te this initroductory process, thain lie is aIl- portant inferences, seoveral of tiieni afreadly lias been kept separate, it may reiain from
ways accustoined to do. If a cow is rougi- Liiited ai, and serving te direct the procced. two te four days, in nost seasons, without
ly handled, it is not only painiifl te lier, but infgs o the dairy, inay be deduced. being injured ; but if the cream is mixed
will also cause lier tu n% itlld a lurtion of 1. Itis etidently Of inuclh impurtance, that with thàat which is sour, they ferment and
lier milk, whereas, if it is gently drawni, she the cows should bc iilked as near te the soon becoine putrid. This is partly preven-
will yield it freely; alld it is of importance dairy as poss.ble, in Order tu present the nie. ted by tIe stirring: but it is best te kcep
that it should be drawnta the last drap, or cessity of carrying and cooliing the milk be. the creanm fron every milking apart, and
it will otherwise decrease at aci succeed- fore t ;s put iitu hie dilhes ; ald as cons tins allow ci to beconie sour of itself.
inig meal. As it somietinies happens that are iiiuch hurt ly far drit inig, it must be a The contrary practice should never be a-
cows are fidgcety and restless, tley shîould great adauitae ii a dt:ry-arm, n hre thedopted, uiless it be intended te churn the
by no means be harshly or severcly treated. practice of huus-feed.ig i not adopedh, tu mnient tIe whole mass lias become acid.
If the udder is liard antd painful, it should bc lase Ihe priuilial grass fie'dJ us iear thle li some countiies the separation of the
fomente-d with lukewarm na ter, aud stroked dairy )susîscteads as pu.siule. cream fron the milk, is not tihought te be
gently, by whicli simple expedieit the cuw 2. lie practice Uf puttîg Uih miik cf all suficiently compllete by this mechanicat pro-
will generally Le broughît intoood temuper, thc cos of a large d i Lu Lil %e 'ussel, as cess, but after the milk lias stood twenty.
and readily yield her inilk. It is also prop- it isiked, there lu reisain unil the n le four heurs in he pan it ls put over a slow
er to fecd the CL wu at the time of ilii«, m;k; Le fIIshiled, Lefure aisy part hi put tire, and there it remains unti! it begins te

for, while eating, they give out thirr minlrk ito the i;k-pas, ;is;glly injud;,ious,ot sinner, or is about to boil. As soo as the
with greater freedomn. TeIcy are also pre- unily un, accolinit of jse loss susti.ed by the first bubbles rise te the top, the pan is takeu
vented by the motvlioni of hs:r jas, frsu the apptdn anid e50lhg, )altu bec d.se t olfffron the lire, and put carefully away for
habit of vithliolding their il'k, by mi:ns irecsctss tie unnier Uf the d.ar fruit, di- twenty-four liurs in order te cool. At the
of which, if it is niot properly prevcnited, t.ngulsiing the gu.si fruiaI tIhe Lad c end of tlis time, if the quantity of milk is
they would san becnme dry. nàilk, su as ta gu;dk lim n;h respect tu the considerable, the creai villie an inch or

In this country, it is the general practice prufithi.at lie dersceb fruti catbon- A Let- more in thickniess upon the surface. It is
ta milk cows twice in the course of tnenty- ter porat..e, therefurc, nould Le tu lia'., tIhe then diided vith a knife into squres of a
four hours, througlout theyear; butin sui-. milk dra..,n fron cahl cuw aeparately Ur co'..cnient size, and removed by means of a
mer, the proper period3 are at least tlree'fuiii uiily tno or thsree c , pust àita le skitminer, and is callei clotted or clouted
every day, and at intervals as încarly equi-| crcamlîsing-pains as so00n as iuUked, wîiout creai. It is mor solid than the cream ab.
distant as possible, viz. very early in the being iii..ed n¡lih any cier. talined in the usual way, and lias a peculiar-
maorniig, at noion, and a litle before the ap-' A, Oiiall quaititj Uf clear nater, culd in ]y sweet and pleasant taste. It is the usuai
proach of night. It is a well inorwn fac', summer, andi ntarmrî ;i niiter, put intu tle conp:mion of the breakfast table, and much
that cows when mi:lkcd thrice in tIe day Latu ..f the lle k-p.., n;1l.sbt the r;ing valucd as ain addition te the fruit pie, or
yield more mtilk in point of quant:ty, ai7d of' of tIe c.camii ; but sonise piersoulia;i saine kinds of fruit in their raw suate, or in
as good, if net better, quality, tim'i tiy nill tit ; i., prejud:ci.il tu Lie Lîiiter. hIe manufacture of that unrivallei Devonian
under the comon mode of mai'l7; t' 3. lf ii i..tidcd c or gener-'coapnid, the eyllabub. The mk thus
only in in the miorning and evening. V ry j a']y, to n.ske Latter of a urjyfi .li:t , the 'treated yields one-fourtih more cream thtan
particular directions slhould be gi'.en that' mk uf ail tIhe cons tl.it 3eld crca.n of a us produced in Ihe common way, but it is at
the cows are driven sieniy te the place nf Lad or insferiur quality shoild be rejected, the expense of tIre remainuing nilk, to which
nilkinm. If they are lurried, alticugi in a' a.sd alsu the mlk that is first dia s fros.' ittle is left but the watery particles that

very sTiglit degrce, the separationi of tih'eaci con. The qusai> of 1l.c Lutter nil cunterei into ils original composition. It
milk into its constituent parts, i1l not se .o Le iin.prutcd aà propor;uiu Ute sm.1l more readily churns than creamu produced lin
readily or perfectly take place. If c'e-mbl,- ncss uf tl.e tuaîitlty of thIe last-dran n m5 k the usual way, and forms a butter retaining
ness were attenled ta as uci as it ou;;hi, that is usdccl, z.s t increases ini riciiiess tu the peculiar taste of the clouried cream.
the teats would be waslued ith ut ater and a tLe % cr I.r dr, tsat can Le oaaitd trom 'l'ie creaml thus prescrved czonsistsof the
sponge before the milking com enced the t..icr. ''ie Lest butter % iul co'nis.,t f butyraccous portion of the nilk witi some

After the nîilk is dranfrmi thui cow, it the last-drarcn , atud aise cf the fir. 'Iltuntity of the serous filuid, and these must
shoulde c.arefully straincd tlrougd a gauze drairn crcam. bc separated fron caci other. This bas
or linen clothl, stretched onri an opnc -buîuon. N'isik coi.sists of thrce coimponenît parts, bcen found to be best effectei by agtatien.
cd wooden bowl,or a hair silve, in tIe çncam- the turc<uus, or uily substance, of %îiîcb h I migiit be efected on a smalî scale, by
pans, wiici should iever exceed thrce ich- butter is cur.iîoed ; cascous liatter, fromlt neans of a bottle, but is best accomplislied
es in depth, thougli they muay be made se whicli clicese us fornei ; anld the srrun, or by the hneip of a machine callei a churn.
wide as to contain ar.y quant'v re red 'hy. ''lhe coinîparati.e value of diff'erent This seither formei of a revolving barre),
If any ilî-flavoir is apprehendend fromt the; daries, aid of disttrenit cons, in aci da.ir, or of an tuprigglit one, wider at tIe bottom
cows haviig caten turnmps, &c., the additin conibists r.o' oniy su the quantity of nu.k-' than at the top, and with a moveable cover
of one eiglith part of boiuhng waner te the the conpound i these tirec substances- affixed te il, pierced by a hole. In this hIole
milk, before it is panured ie the dlishes, will but lis the quanîtity of butter in a gn en works a stick or pole, four feet in length and
in a great degrec remove il, or th solution quanitly of milk. Thsese ilree ingrelens two inches in diameter, ta tic bottom of
of nitre may bc used. These pans n lien ditfer mîater:ally iu spec:sihigrav or wcight . hiahii us affixed! a circular board, somenliat
filled! shouhi bc set upon the sielves, tiere .mii tu siepar.tle theim ts the cheli object of sualler ins dismeter i.aui tIse upper part of
ta continue until the creani as renoved. the dairy. 'Jte creais i I sl -ne.\t the cask, aIi piercd v. ith se en]a circular

In the proctess ofmilkmg it should b re int specti gravt ys the whe nd the curd4 hales. The crein is poured] intlot ie churn
membered, that the mni.lk firit drawn from a i-speheavi. T maufactnre of butter unti It is about two thirds fndî,-the stick
cow is always diiunte.r, and iiferur lit qua- consitt it uie tel tun vi ie îtra.u.s n tlie c.. dlar hard is tisen introduced,
ity ta that afterwards obta.ncd; asd ttuns 1 part, and thit îz a nmere neclanical aflair. and tlhe cover placed! over tisie, admitting
riclness increases progressively to the very lThe iilk is loft indisturbed, and thius thei the end of the stick to pass through the a-
last drop that can be drawn front the udder. blghtest portion mectiaucany ituits tIhe ion-j perture in its centre. The churner now

It shîould aisu be recullected mn the after ser une, and fluats on lhe top. The sepa. ugrasps the stick in both hands and mnves it
procos., thattho portion of cream risiug frt , ration tu the cuid frusi tuo erum-tie muan. 1rapily and forcibly up a.d dowrn. TIo,


