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Crferussaking,—The production of cheeso Incfudes ihe inaking
of rentipf, the seleétion of A colouring matter, the setting of the
cutd; apd thé management of the cheese in the press, :

The wliplication of any Rind of aeld Wi cause wiilk to corgulate,
as well as tha infusion of sereral plants  The maw, or stomach of
& yolng cAlf (hat iad been killed’ before the digestlon s pietfected,
is almost universslly preferrd Ay vonnet, The bag or say iy
cleaned and saltad in drﬂ‘ercnt ways in different districtés bus the
fullowing tethad desetitied by Matshali, is considered the beets

““Take a calC's iag, maw, or stomach, and having taken out the
curd comtained therein, m;‘: it tlean, and salt J¢ thordughly Inside
and dut, 1¢aving & whice dont of sult over every patt of ity put it
into ah earthen jar, or other vessel, and ldt It étand three or fubr
dass, in Mlileh tim It will have forired the salt and its own natural
jufeo infg & plekle.  ‘Tako it out of the jar, and hadg it up for
threb.or four days, to let the pickld drain fron it; re-salt it, and
put it sgain in the Jar, cover it tight down with a pnper Plesced
with s Jarge pin, und in this state let it remain until Ganted for
use,  Iri {hls stade it ought to be kept (or twelve months3 it may,
however, tn coee of Boewsslt?, be used In n fuwr days after it has ro.
écivad’s edcond walting’s but 3¢ will nut be sogtrong as if kept e
lonigér tinde.  Iw ordir to yirepara the reanet for hse, take A hand.
ful of tha'leaves of swiet-ridr, (hd shdhe quantity bf the leaves of
the dog-rose, an:} the-like quantity of brawblu.leaves, boil them in
4 gallon of water), With thice br fotir hadditils of salé, about a quar-
for of an hour {. strain olf tho Hiquor, dnd, having Jet it stand untit
perfectly cool, put it ilto an snrthen cossel, and add o it thio maw,
propared as ahove, ‘Ao thisadd a gool! sourid Jémod, stuck round
with:about & quarter of ah vince of tluves, whicls gives tho reonet
anagrecable flavouy."” : -

The stretigth of “tho rendbt thud prepared will'inerease In pro-
portion to the length of time during, which the bu,g femaing 1 the
Tiquor; the quintity to bo used for the purpbse of cuagulating the
ruitk, éan ‘terefore iid ascertained only by daily use and occupation,
Tn gencral, howevey, 1t may be sfated, upon this avetage, that some-
what less than a half pint of wino measure Wil suffice fur 50 gallons
af'milk, for which quatitity in Gloudtatershite, the practice is to
employ whout dno-third of a pint.  Throughout the wholé proéess
of‘préadrving reniict, tod much attention cannot be given to cleanli=
négd, and ¥weetdesss for if it Ue képt too long, so as to become foul
or thinted, the chéeke will invarinbly becomo affected by ft.
Spanish sroatto, is”unquestionably ihe best in‘grcdmm.of the
Kind for colouring cheese, The usual mode of applying it s to
dip a plece.of #lie reguisité size in a bowl of milk, and rubst.gn &
stiooth sténo until the itk assumes a decp red coluur.  “This‘infu.
sion'is to be added to tig mitk of which thie cheese i intended'to
be ndde, in stich a quantity as will' impart to the whole a bright
orangé.colout, which Will Leeome tho deeper in proportion to the
agk of thé cheese.’ .

Selting the curd. —The proper scasop fur meking cheese s from
tha begluning of #ay till the close of Scpember, or in favouruble
seasons till tEe middie of Oclolier. A cerfain clevation of tempe-
raturo is vequisite to thecoagulation of milk, and it may naturaliy
be supposcd to be neatly that of-the stomach of mitk-taking ammals,
Marshal i of opinion that from 85 to 90 degrees of heat, and two
hours of time, ase the fittest for coagulation,

Clidiabe, season, weather, and pasture, may require that these
limitsshould: sombtimes be violated, Milk produced from poor
clays will require to beicoagulatedl at a bigher temperature than
that which is progured from rioh pastures. In sume doiries the
milk is heated to the proper temperature ; but the most approved
practice’is td-mix boiling wiater in sucha'proportion as shall tender
them:1kiof 8 proper degree of heat to-veceive tho rennets; for this
the-thermometer should: be. used to- determine..  1n. hot.weather
the milk in tha caw's udder is liabie to become.agitated by, their
funning abaut, or being driven too great a distance; sp, that if
remiet be put to it'in this state, the curd, instead of coming in ohe
or two hours;:will require three, four, or.five hours, and will be'so
spongy,-tough, and.in-every: respect.so:imperfect, 83 to be scarcely.

pable, of being confined in- the press ot vat; and when released
from the press, it will heavo or split, aid be good for little.
Whencver, ‘theréfore, cows afe discovered to be in:this state, witich
perhapsean. ‘searcely ‘b4 avoided' during very hoteweather, where
cows are.pastured abroad.in unsheltered grounds, or where.water
15 not within, their reach, it will. be advisable to add some cold .f{cs:h
spring water to the milk as soon as it is brought into the dairy.
The'quiantity 46+ be-imi€éd; I order to'impart tIic-progb degree of

heat, can in thls psse only be regulated by experience and the use
of the thermometet. ‘The effoct of the weater thus added will, in
botb cated, be to make the rennet take effect much soonet, 4nd
conwéquently to aceelerate the coagulation of the miilk,

"The proportion of rennet and time reguisite for coagulation havé
tiéen already mentioned 3 too much rennet ought not (v be put 3,
otherwise the chieese will be rendy to heare, as well gy become rank
and strong; the same effect will also 12 produced ¥ the renfiet bo
made with bad vr foul materialy, or if it be too strong to aperate fn
th given time, (two hours.) During the proeess, t%e milk onght
to be covared %0 as not to luke more than fivg of seven degrees o
Its original heat.  One or two handfuls of salt added previously to
wixing the rentet, will promote coagulation,  Soma put in a bow),
which is an absurd, ancient custom, and fnjpeious rather than usefis).

When the coagulation has taken place, the curd i Lroken or cut
with a cliease knife, which causcr the whey to rise through the
incisions; and the curd sinks with the mure ease.  After ashort
timo the cutting is repeated, still more f;celyo?han hefore, and is
continued until the ourd ir reduced fo small unform particles,
‘Thils operation will require three quarlers of an hout; the choesg
tub is again covered with a cloth, and is nflowéd Yo remain for the
game time,  When the curd Lins sunk to the bottum of the veseel,
tlic wlhoy Is taken oft' by the haud, or by means of a skiinming
distt 3 anothier quarter of an hour should now be allowed For thy
curd to eftle, draln, and become wolid, befure it Is broken i the
vat, ae it provents tlie fut froin Leing squeczed out through the
fingers, an 6f oourse contribules to improve the quality of the
cheess,  Sometimes, §n addition 1o the skimming dish, a semicis.
cularbodrd and weight, adapted to the size of the tub, afe employed,.
The curd is again cut as before, in order ty promote. the free sgpa-
tation of the whey, and prossure is_ngain spplied till it he wholly
drawn off.  Groeat attention is requisite in conducting {his part of
the busitiess ¢ and if any pasticles of slip curd should e scen
floating it tho whey, it might be carafully laded off with thy.whey,
as it will not incurporate with the solid curd, but dissolving in the
cheese, causcs whey springs. ag alrendy mentioned, and materially
impairs its soundness. 1 the whey bo of a gréen colouf, when
loaded o pressed out, it i3 a certain criterion that the cusd has been
properly formed 3 but if it be éfa white colour, it is cqually certain
that the coagulation is imperfect, the cheese will be sweet, and of
litgle valuc, and much valuable cascous mintter wili be completely
throwa away. In the countics of Norfulk and Suffulk, the cheese
manuficturers have reconrse to a somewhat diflerent mettod for
extracting the whey, which is wurthy of hotjee. when they think
the milk wufliciently cobgulated, they Iny a strainer in a basket
made for the purpose, in which thicy put the curd, and suffer it.to
remain there for some time o draly, belore they break the curd';
whed the curd in sufficiently drained, itis putinto {wo or thiee
separate vessels, and. is‘Uroken with the hand as smpll as possible,
Duriug this part of the procyss; alt is séitlered uver the curd, ad
intimately mixed with it} the propottion, however, has not beey
correetly useertained, and 15 regulated by experience.

‘Masugement in the Press. —'The breaking and salting completed,
a cloth is spread dver tlie cliccac vat, and the broken gprd: bein
packed into it, and covered up with the cloth, a smooth roun
board is luid over the vat, ivhich is usually filled to the height of
one inch aliove the brim, to-prevent the curd from shrinking Delow
its sides, wiien the whéy is squeezed out. !

‘I'hé whiole is then put into a press for two hours; andas it isof
the utmost importatice that every drop of whey should he expressed,
skewers are thrust into the cheese through the holes }n,ghﬁc;lgyr.ct
patt of thc vat, to facilitate its escajje. ‘Lhe tivo hours, expired;
the chetse'is taken out and put info 4 vessel of warm or fﬂﬂwy
for.an liour or two, in ordér to harden itsskin, Oa taking the
clicese out of the whey, it is wiped dry, and when it has become
cual, ‘is wipad with a clean dry cloth, of a finer texture, and agsin
siibmitted to thic.préss for six “or cight hours, “The chitie js noy
turied a second time, and is taken to the edlting room -whese it iy
gubbed on eachi sideé with £alty after wliich it is wrapped i another
dry cloth, of a finer texture than eithes of the Piecediqg,e‘[otl|,5 and
is again pressed for tvelve or fourteen honrs if any’ cdges, thesg
are paired off} And"the Eheese being laid upop 4 dry board, s turned
every day.  In.the ralting room,;clidese should be kept warm uatil
iv-has had'a sweat, or has beceme regularly dry and somewhaf stifl ;
as it is warnith that ripenis cheése, improves its colour,:and cgises
it when cut to'have & fléaky appearance, which is'the surest sign

of supbtior éxcellehce.

.



