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these are broken into emaller pircesby the hand
orby the curd-mil  The salt 15 then sirewed
over i1, and the breaking continued ull the salt1s
well intermiaed, and the curd completely crum-
bled.

‘The presses entployed, for the two first daysat
least, aud, il possible, during the whole process,
ghould be within the inflaence of moderate heat;
otherwise the discharge of the whey will be re-
tarded, and greater hazaid incurred of the flavo
of the cheese being injured by acidiy, to which
the whey i3 prone.  On the second day after the
cheese is put into the press,itis turned two or
three times, and a cleaneloth used each time of
turning  On the tird day the cheese is ayam
turned once or twice.  The hieaviest press is now
resorted10; and for a cheese of 60 or 70 ibs
weight, a pressure of 60 cwt. will be enough. On
the fourth day 1t 13 usual to discontinue the pres-
sure; but is sometimes continued a day or wwo
longer.

SALTING AND DRYING ROOM.

Therc are sometimes separate apartinehts for
salting and drying, but generally one room answess
for both purposes  The salt can now be applied
externally only, and il any gocd is done by 1t, the
effect must b2 an the hardening of the coat of the
cheese.
| It may be quesiioned whether it would not be

a betterplon 1o rentove cheese direct from the press
to the cheese-room. The practice of external
salting, however, is commonly observed. The
cheese is 1aken out of the vat, and a strong ban.
dage aboat two mches broad,and longz enough to
go thiee timer round the chesse, is put upon it
with salt underneath. It 13 fastened with strong
ping; the cheese is placed on a stone or wooden
shelf or bench, and salt spread on the top to
within ao inch or two of the edge.  The cheese
i9 wroed dadly,and freshsalt and a clean Landage
areas often apphed.  Same persons continue this
salting five or ax days, others three wecks., The
«alting beg compivied, the cheese 18 well wiped
or washed, a fresh bandage is put vound i, and 1t
is laid on a woeden shelf in the same room or an
adjoning one, fm the purpose of being driea. It
is terned onee & day, and when considered  sof-
ficently dry atas removed @ the cheese-room.
The tune ivr dsyiong the cheesen the dryag room
varies frum seven to twenty days, and depradson
the temperatare of the weasher, or of the cheese-
room, to which it next 1o be taken. In hot
weather, and partcalarly if the cheese-room is
exposed to tue heat of we md-day sun, the
chenges from a teo c.ol drying bruse s apt to
causc crack= in the cheese,  Ifthese are Jeft open,
mites.are s09a gere-ared, and the appearance ot
the chieese s hurt,  in cons-quence, whey butter
issotetime3 used 10 Gil them wp. To prevew
cracking, th> wiandows of the diying ana <aluag

oowis ure rareiy it ever opened. The saae 1=
the cate in the cheeseraom, frem winh e
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is usual to scrape and clean 8 extenor, and t
place it, at first, 10 the coolest part of the floorg
and finally wpon the warmest pait. ‘The bondsgg,
18 conuinued for several weeks, and sometime
until the cheese is sold. The cheese is turne
and wiped daily for three orfour monhs, at leas
and afterwards every aliemate day. The flouge
of the cheese-room is generally covered with drieg,
rushes or wheatstrew, [t shoutd be level, au
well washed with hot water and 8 fi soap wic

60 10 G5 degrees.

It is addedn conclusion, that induetry, clea
hiness, and frugality of the Chesltire dawy-maidqy
are worthy of admirzion. Though their labngg
are preat, their cleanhness cannot be surpassed]’
and 1t 18 often to thewr good management thyt
landlords are indebied for the payment of the
rents.

11

—

Sadsolls and thelr Managements

The effic’ency of soils for producing good crop
depends much on the subsoil.  If tha consists
tmpervious clay or hard-pan, so a3 to oppose
ready escape to the water, 1t is evident that t
accumnulation of the heavy rains, wall inaterilf
wnjure the vegetation above them , furit iscerta
that while nothing is more essential to producti
crops than an adequate supply of moisture to
roots, nothing is more injurious than their imime
sion 10 stagnant water. When such 1s the cha
acter of the subsoil, it should be under-dramed
possible, orif this be not practicable. it should
broken upand loosened by the use of the svuso)
PLOUGH. '

A variety of ploughs have brea constructed
this purpose, but unless it be intended to deep
the s0il by an admixture of mannres, care sho
be taken to averd bringing up ihe sutsvil ta m)
with that on the surface. [n addiuon to f
more ready escape of water thus secured by brea
ing up, the air isalso admitied, which enables
roots to stnke deeper, and diaw their nouri
ment from a greater depth.  The increased d
tance throngh which the roots penetrate, furnie
them with additional moisture during a season
drought, thereby srcuring a laxanant crop wh ]
might otherwige be destroyed. Thisisfreqnen
a great item in the profit of the farmer ; asbesi
the jacn ase of erop which follows a hot dry of'
<on when a full supply of mossture is furnish )
the product 19 usnally of berter guality ; and
eneral deficiency of sgricultral produce wh

fight 15 excluded. Fhe heat of drving roons
s thengh., snonid range from 50 10 &, & s
VVhen o cheese 18 tahen to tie ehivese o, 1t

usues from seasons of drought, mckes his o
i valuable.
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