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•houlil U' TVi-t'\u>t\ in a ve^^cl that has l)o<>n well washod an<l

8t*>anit'ci, aiwl tlio air of the pUui' must Iw ptTft'ctly pupo. If

a dininfeftant or powerful perniiiide lan Ik- liad, forinulino for

instance, it would be worth while to xprinkle the tlothes of the

milker with it and to reject the first jets from the vhw'a teats.

The maker now sets the milk at onee in a pan of ic«>d wat<>r.

or, if no ice, in the coldest water he can pet. havinjj previouslv

covered the milk with a clean linen eloth; Vi hours at't^'rwards.

he skims the milk and leaves it to sour and curdle in a tcmiiera-

ture of 7()» F.. keeping it well covered. The eurd will Ik- pretty

firm when it leaves the sides of the vessel; and there it is, a

niothrr-fcrnieiit which you may u«e as you would a imre or

trnJp culture.

Mrd. Ferments mail.- from <r«">d skiuimilk.—I'asteurise the

milk at 175" F. for V'o i)iinate>. cool it ipiickly down to 70',

and keep it so until it curdles like the former one: there will

be your "mother-ferment", to lie used as aliove.

These thni' kinds of fermenis are propapitcd in the follow-

injr manner. The medium used is always ;j()od skimmilk pas-

teurisetl at 175" F. for '>() minnt.-s and rapidly <-ool.><| down to

70", for the first time, and to Cd" for all the suhsofpient pro-
pagations, so lou".' as no riH'oursf is had to a froli " motiier-

fermeiit".

From five to seven pounds of ferment to a hundred pounds
of pasteurised milk, will always pvo a frnod cunl in twenty
hours, if the temperatuR> has been kept uniform.

If you do not need the ferment so soon as it is made, keep it,

well covered, in the coolest ])lace you have at a :temt>eraturt!

below 40" F. to stop the fermciUation. A good cover is made
by a sheet of wadding with a linen cloth over it.

In every instance, you must not forget to take off the top
of the curd to about an inch in depth, before using it, whether
for propagating or for putting into cream. It shoidd 1h» very

finely divided so as to insure its thorough niixture of with the

skimmilk or the cream.

All the vessels and utensils, such as the skimmers, stirrers,

etc., that have been used in the preparation of these ferments,

must be invariably steamed, so as to l)e sterilised.

The pure or trade culture ferment is preferabie tu the oilier


