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ia richer iu puitt of quality, "ufacture of cheese—is a chemical procoss,
"and is effected by means of a peculiar acid.
‘I'he cream, having separated from the

thus save the labour duruyg the best partof to the surface,
the scason, which is su frequently lost. The aud greater in quantity, than thit wlich ri-
boxes or drawers at the tup, are made 50 as scs 1t the sccond eqnal space of time, and
to hold about eirht pounds of huney. nnd su of the rest; the cream continually de. other componont parts of the milk in about

may be removed when they are full, or creasing, and hecoming thinner and poorer. ' twenty-jour hours, in a medium tempera-
sooner if desirable.—ib, ' *Phe wmilk produces a smaller proportion  ture, is carefully skimmed by means of a
of cream than that which is thiuner, though skimming dish, and poured into a vessel, un-
the cream of the former is of a richer qual.' til cnough is obtained for churning, or the
OF THE MANAGEMENT OF MILK AND CREAY, jty. i thick nuik therefore is diluted with milk is let off" by taking out a plug in the
AND THE MARING AND PRESERVA- "water, it will aflord more cream than it bottom of the pan. W?:cn the cream has
TION Of BUTTLR. would have y}(\]dc(] inits pure state, [llough ‘been Qlus collecled, it should be put into a
. - | its quatity will be inferior. ! deep covered vessel, for the action of the
.The quality of milk greatly depends on'  Milk carried about in pails, or other \ es-' air on the surface dries it, and also atirred
the nature of the fuod, and which likewise sels, apitated and partly ceoled befure it be with a stick or spoon, once or twice 2 day,
materially af'ﬁ:'cgs the quantity that the cows puured 1ato the nulk-pans, uever throws up untl made into butter. The object of this
will )'ncld. Jll{s last ciecumstance is, e a such good and plentiful cream as if it had | is to produce a slight acidity, by which the
certain degree, mﬂucuged by the mannes in been put into pruper vessels ilnmediately af- after process of churning is much accelera.
which the cows are milked; the dairy-man; ter it came from the cow. ted. “I'he thrz of keeping depends on the
thcrqfoyc, should pay a little more attention - Frum these fundamental facts, some ini- weather: if the cream from each milking
to this introductory process, than he is al-' portant infercnces, several of them already | has been kept separate, it may remain {rom
ways accust.oxpcd todo. Ifa cow s rough- Luuted at, and serving to direct the proceed. | two to four days, in most seasons, without
ly_ handled, it is not only pmn‘ful to hery but;ings of the dairy, may be deduced. being injured; but if the cream is mixed
will also cause her _to_\\‘.:hhu.d a portion of , 1. Itis evidently of much impurtance, that| with that which is sour, they ferment and
her milk, whereas, if it is gently drawn, she [the cows should be milked as near to the ; s000 become putrid. ‘This is partly preven-
will yleld it freely; and it is of Laportance  dary as poss.ble, m osder to prevent the ne-, ted by the stirring : but it is best to keep
that it should be drawn to the Jast drop, or cessity of carrying and cooling the milk be- the cream from every milking apart, and
it will otherwise decrease at each succeed- [ fure it is put iuto the dishes ; aud as cows, thus allow cach to become sour of itself.
ing meal. As it sometimes happens tlml|urc wuch hurt by far driviug, it nust be a; The contrary practice should never be a-
cows are fidgety and restless, they should ureat advantage in a dairy-facn, where the, dopted, unless it be intended to chura the
by no means be harshly or severcly treated. ' practice of hivtse-feedung is uot adoupted, 1o, ntoment the whole mass has become acid.
1f the udder is hard anc painful, it should be Lave the principal grass fields as neat thci In sume counties the separation of the
fomented with lukewarm water, and stroked \ dairy huwcsteads as pussivle. cream from the milk, is not thought to be
gently, by which simple cxpedient the cow | 2] The practice of putting the milk of all,sumci(‘m’)’ complete by this mechanic pro-
will genc_rallx be broug}n intu guod temper, the cuns of a large duiry inlo ne 1 essel, as ) Cess, but after the mitk has stoud twenty.
eud readily yield her milk. It is also prop- (it is miiked, there to reiain until the w hole, fuur hours in the pan it is put over a slow
er to feed the cowa at the tine of n.u!ku‘w,‘ milking be finished, belure any part js put, fire, aud there it remains until it begins to
for, while cating, they give out their uufk‘ iuto the mitk-pais, is highly injudicivus, uot, Simmer, cor is about to boil. As scon as the
with greater freedom. They are also pre-|ouly un account of Jhe J0ss sustained by the | first bubbles rise to the top, the pan is taken
vented by the motion of their Jins, fron the auidation and covluig; bul alse because ity ofF from the fire, and put carefully away for
habit gf wx.lhl.nol.dmg their wi'k, by means prevents the owner of the dairy frow dis- twenty-four hours in order to cool. At the
of which, if it is not properly prevented, Unguishing the gowd from the bad cown’s; end of this time, if the quantity of milk is
they would soon becatae dry. . ymilk, su as to guide lum with respect to the considerable, the cream will be an inch or
In this country, it is the general practice , brofit that he derives from eachivow. A bet., Mmore in thickness upon the surface. Ttig
to milk cows twice in the course of twenty- | ter practice, thercfuse, would Le to have the, then divided with 3 knife into squres of a
four hours, throughout the year; butinsum- milk drawn frum edch cow separately or, CoMncnient size, and removed by means of a
mer, the proper periods are at least lhrc'c;fmm uily two ur three cuws, put st the| skimmer, and is called clotted or clouted
every day, and at intervals as nearly equi- , creaming-pans as soon as mithed, without, cream. It is more solid than the cream ob.
dlst.ax.n as possible, viz. very early in lhc‘bcing waed with any other. tained in the usual way, and has a peculiar-
morning, at noon, and a little l‘mf'nrc the ap-© A swall quantity of clear water, cold in, Jy sweet and pleasant taste. It is the usual
proach of night. It is a2 we!l knnwn fact, " summier, and wann in winter, put into the, companion of the breakfast table, and much
tl_)at cows \’.‘!xcn. m.ll‘{cd thrice in the day Luttuw of the malh-prac, Will assest the rlailng:"alll(‘d as an_addition to the fruit pie, or
yield more milk in point of quantity, and of "of the c.cam; bul some persous itagiue some kinds of fruit in their raw state, or in
as good, if not better, quality, than _th";' will Uit it is prejudicial to the Luiter. ! the manufacture of that unrivalled Devonian
under the ‘common‘ mode of m,'hiryg ﬂ'wm' 3. Ifitis iutended uccasivnally, or gener- compound, the syllabub. The milk thus
only in in the morning and evening. Very "ally, to make butter of a very flu yualily, the ‘treated yields onc-fourth more cream than
particular directions should be given that "milk of all the cuns that yield cream of a'is produced in the common way, but it is at
the cows arc driven slownly to the place of Lad or iuferior quality should be rejected, ' the expense of the remaining milk, to which
mlkm%: If they are hurricd, although in a’a.d also the milk that is first hawu fru ' Litt'e is leit but the watery particles that
very slight degree, the separation of l!xc:cach cow. The quality of the butter will entered into its original composition. It
milk into its constituent parts, will net o’ L1y be bnproved us propurtion to the small. more readily churns than cream produced in
readily or perfectly take place. lf_c!c:m!.- ucss of the uamity of the last-drawn nlk* the usual way, and forms 2 butter retaining
ness were attended to as much as it ought, that is uscd, ws it increases in rchness tu the peculiar taste of the cloufed cream.
the teats would be washed with water and a “the vcry lust drop that can be obtaed frum  The creant thus prescrved consists of the
sponge before the milking commaenced _tthe udder.  The best batter will cunsist of butyraceous portion of the milk with some
After the milk is drawa from the cow, it “the last-drawen aill, aud also of the first.” quaminy of the serous fluid, and thesc must
should be carcfully strained througd agauze’ drarn cream. ‘be separated from cach otker. This bas
or linen cloth, stretched on an open-boliom- - Mlk cousists of three component parts, been found to be best effected by agstation.
cd wooden bow), or a hair sieve, in the cream- “the buiyruccous, or oily substauce, of wluch It might be cfiected on a small scale, by
paus, which should never exceed three mch- ! butter 1s cutajosed ; cascous matler, from ncans of a bottle, but is best accomplished
es in depth, lhough they may be made so' which cheese 1s formed ; and the serum, or by the help of a machine called a churn,
wide as o contain any quanty rc';mrt‘d-f\\hr:_y. The comparative value of difierent Tlusis either formed of a revolving barrel,
if any il -flavour is apprehended from thc”dmncs. and of dilitrent couns, in cach dury, or of an upright one, wider at the bottom
cows haviug caten turmips, &c, the additian , Consists r.ot only m the quantity of mJk— than at the top, and with a moveable cover
of_one cxghl}! part of boiling water to the ‘' the compound of these three substances— affixed tou, pierced by a hole. In this hole
milk, before it is poured into the dishes, Will, but also the quantsty of butter in a gnen, Works 2 stick or pole, four feet in lengthand
in g great degree remove it, or the solution | quanuty of milk. ‘I'liese three ingrediems two inches in diamneter, to the bottom of
of nitre may be used. These pans when ditfer matersally 10 specilic gravity or weght; which s affixed a circular board, somewhat
filled should be set upon the shelves, chl‘c'.uxd to separate them s the chict object of swmalles in dinmeter than the upper part of
to continue until the cream s reinoved. (the dawry. Tue cream s the highicst—acext  the cask, aud pierced with several circular
In the process of milking it shuuld be re.in speaitic gravity 1s the whes, and the curd holes.  “L'he cream is poured intot he churn
membered, that the mulk first deawa from alis ihe heaviest. "The manafacture of butter unul it is about two thirds full,—the stick
cow is always tunner, and infetwr n Quai- | CONSSS tu Lird sCpiafalion vl tac bulyfaceous Wit the c..«tlar buard is then introduced,
ity to that afterwards obia.ned; aud tus, part, and that 43 2 mere mmechanical aﬂhu.,ﬂnd the cover placed over this, admilting
richness increases progressively to the very , The nulk is left undisturbed, and thus the the end of the stick to pass through the a-
last drop that can be drawn from the udder. ) hghtest porton mechanicaily huus the hea. jperture in 18 centre. The churner now
t shiould also be recoliected in the after | vier one, and fluats on the top. The sepa.igrasps the stick in both hands d moves i
procoss, that tha portion of cream Fising Krot , ration of ths curd frowm tuo serum—the wan. jrapdly and forcibly up o4 ‘:l';“_:’“ ‘EIS‘I:;




