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these are broken nin smaller pieces by the hand
or by the curd-mili The salt is ihen 81rewed
over Ai, and le breaking contiiurd ti the sait i
well interniaed, aîd the curd completely crum-
bled.

The presies enplnyed, for the two first days ai
least, and, if possbue, duîring the whole process,
should be within the influence Rif moderate lest ;
otherwise the dischargze or the whry wili be re-
tarded, and treate& hit.zaid ncurred of tite flavai
of the cheese bemg, injured by acidiîy, to which
the whey is prone. On the second day after thte
cheese le put into the press, it i turned two or
three times, .nd a clenneloth used each lime oi
lurning On the third day the cheese la agaim,
turned once or twice. 'Tie lieaviest press is now
resorted to; and for a cheese of 60 or 70 libs
weight, a presure of 60 cw. wil be enough. On
the fourth day it is usual to discontinue the pres.
sure; but is sumetimnea continued a day or two
loiger.

sALTING AND nRYtNG rOOM.
Thero are sornetimes separate aparttents for

is usual to scrape and clean its extertor, and ti
place it, at first, i the coolest part of the floor
and finally upon the warmest pat. The bandag,
is coninued for several wecks, and somîîetiie
untyi the cheese is sold. The cheese is iurnei
and wiped datly for ithree or tour monbs, ai leasi
and afterwards every alemrate day. l'k flo
of the cheese.roon is generally covered wîh drnei
rulrs or wheat sirtiw. It should lie level, 'il
well washed wîîh hot water and s fi t'oap twiCr
or ihrce a year. The temperature should be frun
60 ta 65 degrees.

It is added in conclusion, that industry, clean
liness, and frugality oflthe Cheirp dairy-maid
are wor:hy of adminraîton. Though their labo
are grent, iheir cleanltness cannot be surpassîtd
and it is ofien to their uood inanagenient thr
landlords are ndebted for the paynent of i1W
renta.

Subsoils and their Managements.

salting and drying, bot generally ore roon aiswers The dlicency cf sous for producing gand crop
for bohl purpOses The sait can now be applied depends muoh on the aubsoi. If titis cnsist i
exterrally only, and if any gocd is donc bîy it, the
effect nubt bc t the hardn.of the coat cf the e
cheese. rcady escape to the water, l evident itat t

It nay be questioned wîhether il would not be accumulation ofthe ieavy rabs, wii naierini
a better plan loremiove cheese diîectirom the press injure thevegelation alovc tliom , f.it itcerla
to ihe cheese-roon. Tle praeince of external that white noîhing is more essentiai ta pioducti

salting, howcver, i, connnonly observed. The c of molsiure to il
cheese is takten out of the val, and a strong ban.
dage about two methes broad,and lon; enough te mots, nohng la more nurinus îian iteir imre
go thiee tiles round the che"se, is p'ut upon it mat n stagnant water. When sutb is the cha
with sait underneath. It ts fastened with strong
pins; the cheese is pliced on a btone or wooden
sieifor benich, and sait spread on iîthe to p crifthis be tot praciicibie.iz eltould
vithn an inch or swo of the edge. The cheese broken upani luoscned by the useofaîie txsc

is turned diiy,and fresh salt and a cean 1.andage 'LOrGH.
areasoften apphed. Somepersonscontinue ihis & varîety of plongta have bpenetnstrucced
sahing five or ox days, others ltree weeks. The
uilîing bing completed, tie cheese ta weil wiped ibis purprise, butoniessit be iîreaded si drep
or washed, a fresh bandage is put round it, and i the noît by an admixture cf roanores, care Aio
is laid otn a w ooden sltif In the saine mon or an be taîen ta avoid bringmng up zhe suusol ta n
adjoniag one, foi .h pirpose ofbeing drien. I ith tl't ai% the surface. In addtion ta t
ls iurnied onle a day, a.id when considered suf.
fieuntly dry it ta remmuîed to the cheese-room. more ready scapeçiwater itosseured hy bres
The tune for dily-g the clteese mit the drying roon ing op, Ile air whiell enahleç 1
varies frotm beven to twentiy dfays, and depe'ndsotn ros t0 strike deuper, and diaw thîer nouri
the tetmperature of the weathîier, or of the cheese- nent froin a grenier de1ili. The inzreased d
rooin, to whicilh it next to be taken. In hot tance through w'nch the ranis pm'neliate, fiarnis
weather, and part cularly if ihe che ese-room is " '
expoaed to tî.e heat of to- nixd-diay sun, the ienwt dtinlouiir arn eai
change froi a toio c .ol dryng f'use ia rpt ta drouChi, iîereby srcurirtg a lxuriat crop Mh
cause crnciA in the chçeee. Ifitese are left open, mightotherwîsebe îistriyéd. Thistafrqocusmiesar'e to'a. getented, and ih appiearince oa
te ceee s hu. i cos-quce, wey e a gret em i th profit bfilee farter ; obei

aomeimea used o tid themPi up. To preven the iaer ase oferop whieh followi a bot dry
cracking, ih, widtows of tlie drying on, 'aiùng on %vhen a fu suppiy (of nitture la ftnishn

o:ns are rare;y ifever openied. The sanie i, tbe product le usnaiiy of heter qmalîy ; and
the caee in the chesom, from ti encrai deficiéncy oC tugrieulitra1 produce wh
liglt is excludted. The hieatuf do roau.,

t 1 thoigh, s.houldt raie .1s) o ani seasons cf drougfro, cikes Li 
juhitegea chetion is aboven thm , f rt visueble.
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