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About
How Cheddar Cheose Is Made

XI thé making of Cheddar cheese, per
hap thé firat essential, is pure, eweel

cik f good quality; sud te bu puri
sud sweet, net énly muet thé dairy sa
ita surroundings bu scrupulously cleaz
and no part o it u9ed, as is so oftez
théecase, as a larder or store for vege.
tables, paraffin, etc., but thée owhiousei
]muet héie wllcleaxied. sudveîtilatedl
Aboyé ail, thé udders sud teat6 cf the
cowe, sud thé baude of the milkers,
muet bu thoroughly wasiedi beforé milk.
iug, sud thé greatesetr taken to pré.
vent an y impurities getting into the
milk. This canét lbeu nisted »pofl toc
stiongly, as theré le net -thé alightest
dolit but that largequsutities cf miii
are thus iretriévbl ruined for the
making of fine cheesé beoré oomiug intc
thé dairy, and it je only bythé most
strict an&? constant supervision thal
this caui bupreventedi

As scci as drawn, thé milk.je taken
te a recéiver, about eighteén luches
square, placed ln thé most convenieut
position outaide thé dairy, eo that by a
short open shoot it eau paso through the
Walli ttéth& eheéae-tub,- being thcirough-
ly etr ained lu thé passage, thue' doing
away with thé neéssity cf thé milkes
entéring thé dairy. Thé evéxing's' milk
eau generally remain in thé chéese-tub
dt:rîn& thé uight. When thé tempera-tur aishigh, au occsional stirring je
useful; but in damp, hot, moist wéather,
or during electricai disturbaxices, saimé
of it shouid bie placed- in éther vesseis.

In thé mornixig the firet duty cf thé
careful cheese-maker is te examine thé
condition cf thé night'a miik, and, if
acidity bie perceptible, thé merning's
miik enly sbouid bue heated; as a rule this
is advisable froxu about thé mniddié cf
Juné te thé end cf August. Thé nigbt's
milk le skimmed; and thé créamn put in
with thé milk té hée heated in a tin
vessel calied a warmer, surrounded by
bot watér in thé open boiler, referred to
as being in thé boilér house, and in
which thé whey ie aisé heatéd. 'Particu-
lar care muet hée taken nét te exceed a
température of 95 dég. By this thé
United milk shouid hé raised te s4 deg.;
but by thé end cf June it can hé réducéd
te 82 deg. A little cour whey may hé
added i thé sarlier and later menthe,
but its regular use caunot hé recoin-
mended.

1When annato is uised, At muet lhé vel
stirréd in, sud sufficient rennet added
te coagulate thé milk in sixty minutes.
Thé thorough mixing of the milk and
renuet is very important, and should
occupy about tén minutes, net oniy for
ite thorough incorporation, but aise te
prévént thée réam, rising te thé surface.
Thé tub should then be covered. ever tilI
coagulation je complète, in- erder te,
guard against a toc rapid fal i thé
température cf thé milk. 'By thé time
thé curd will break elean ever a tubular
therinometer, the délicate opération cf
breaking ebould begin. This is facilit-
ated hy thé use cf a thin knife, long

jenough to réach thé bottom cf the tub,
for cutting thé curd into squares cfabout two inches.

t hrd an fr té et e sepirate,
tohd tnd o h ho e t fepmintés

whén, by thé use cf a shovel-breaker,
the. splitting cf the curd in its. own
grain commences. This at first must hé
donc with the greateet caution, or thé
whey will get white and lose of quality
ensilé; but speed should incréase as thé
curd bhardene-aiways taking care that
it is reguiarly brokén, andi net smashéd,
tuntit it is thé sizé cf a pea, and thé
whéy of a greénigh bue; thé time cf this
operatien dépends eomewhat upon thé
quantity' dealt with, but it should také
fromn fiftY te sixty minutes. Thé mass
le now allowed te settié for ten minutes,
when, with a sYphon suflicient whéy le
drawn off, which. when beated te net
more than 130 deçr., wotuld' raise thé
wvîtle te 90 deg. Dîiring thé application
Of this 'vheY the cuird must be well
stirred and-Dmi.xid. A further rest cf
ten minutes tales Place. w%-lien enougb
-uhey is drawn off for lieating te 130 deg.,
and, that in the tIbl)weedtili it onlv
covers the curd hbo xut twc juchési.
'I'he heated ws'bev i, iiî iii a sinail
streaul ever the curd.tue operator tak-

ing thé -utmost cars tliat the whole maRS
is thorough1;r broen up and incorpor.

r-ated with it, the thermometer beéin~
ýt frequeptly une&~ until it stanids at 1o
ýe deg., the limit deaired.; but the stirring
d must be continued until the curd bé-
i, cornes shotty aud is dispoaed, to sink,
n the whey ehowinç abové it clear and
*gren. This opération takes froin ten to

a thirty minutes, but if the curd doese nt
L harden sufficiently fat, aud the tempéra-
.a ture.faile quickly, it would bu best to
3, add more hot whey so as to retain thé
>- heat at 100 deg.

* The curd. now reste for 10 minutes, or
e if it isufficiently acid, a shorter period
o wiil do, whsn ail the whey is let off,
t and the curd piled' as high as possible
k i thé centre of the tub. Then ail the
acrumbs are careful.ly waehed down,

s, trained, and piaeed on top of thé
tmound. Covelt snd keep it warm with
t loths Witil it hbasbecome suffiiently.

solid- tu eut into large pieces. These
should hé se, coagulated, as te bu turnsd
oyér wlthout breaking. And thé process
of cutting, piling up, cha.nginq, and so
on, gos on for anether short timé, until
thé curé présente a rich, dry, mellow,
solitt appearance "ud a perceptible-
amo unt oýf acidity has ben d&velopéd.
Thise yoû eau discovér by taste and
smél. Then it is, next ground, an&
should look a ragged4,moud curd, dry yét
gréasy and easy te crumble iu pies.
A fiue, eleani dry sait must bu usedut-
the raté of 21/ pounds per 112 pounds
of curd, aud the sait must bu thoroughly
mixed. At this point the température
of the curd should bu about 70 deg. It
should bu put into the vat or meuh!,
iinéd with a thin eloth, large enougli te
cover thé cheése, placéd' in thé prese,
wheré it has a pressure cf about twenty
hundredweight, and aliowed t<> rémain
there until next merning, when thé
cloth ie changéd, thé portion of the
cheese inverted and replace& in the
press for another twenty-four bourg.
Pub a little fat over the surface to soften
it and prevent cracks. Then cover it
with -iualin and replace thé cheese àu
thé prés. for forty-eight houre more.,
Next, bandage it aud take it tô the warm
cheese-room, wheré it must bu turnéd
daiiy for six wéeks. Next také it to the,
cooler cbeese-room, and turi, it over-

vryd1q until it ie threé monthe oid.
Thenyouneauturu it over once in five

a y util you want to ssii, it.
London, Eng. G. T. Burrows.

Canadian Dairy Notes
Canadian dairying je in a state -of

confusion and change. It ie a safe guens
that not one dairy fariner in a dozén
would commit himsesf té a definite pré-
diction of just 'what lins of dairying hé
will hé following next year. Uéss than a
décade age thé cheese factories of East-
ern Ontario had thinge ail their own way
in that part cf thé country. lI thé
western part of Ontario and in Quebeo
province cheése factorie and creameriés
conductéd a friéndly rivalry for the dairy
farmer's capital, but néither oe was
able to offer sufficient inducemente té
thé farmer te seriousiy injure thé busi-
ness of thé other.

To-day thé man Who bas invested bis
aIl in a cheese factory or crsaméry le
up againt it" good and bard. We arepassing through a wonderful era of in-

dustrial development. Our cities havé
grown rapidiy at thé expensé cf thé
eountry. In Ontario, for instance, thé
city population increased by over 300,00
during thé past ten years, while the, rural
population decreased by 100,000. Thé
same is true te a lessér dégrecf ail thé
provinces of eastern Canada. Hencé in
many sections thé demand for milk and
creamn for a city trade bas put dozens
cf cbeese factories and creaméries eut
cf business.

Condenserjes 'have been established in~
so!me leading dairy districts, and thé

Reduced by Asthmna. The constant strainof asthmna brings thc patient to a dreadfi~
state of hopeless exhaustion. Early use shouliby ail imeans be made of the famous Dr. J. D.
Kellogg's Asthnia Remnedy, which more thattany other acta quickly and surely on the air
Passages and brings blessed help and comfort.
No l'ore vwl'pre asthma is present in the leastcegzree should bc without tbis great reniedy.-


