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!eascovered, the dairymaid Lienn went to hey
cother work., When the time suited, she
— . came again, ladled the contenis of ihe kettle
"inte n broad shallow cheese tnb, with a
. ' cheese-cloth strained over it so far as to let

Are our farmovs over dainty. or are they | the greater portion of the curd rest on the
80 given over (o eatingpork that they canbe hottom of the tuh.  The c}tl‘d was then cut
soNishicd with nothing ¢lse? In olden times throughand seross many Limes with a wooden
in the old country. both firmersand faime knife, and the whey allowed to drain ofl
<8’ men were atisficd with o good skim. throngh the cloth, and it was caught ina
milk cheese 48 an addition 1o bread for cither | Vessel below. There was alwiys a hole abont
breakfass or supper, and often for dinuer, two inches .in diametor in thf} bottom ol the
Few who have not tried it have any knov- tlfln. and this wascovered w u!'a 1 ﬂaz. woolen
ledge of what az exeellent article of ﬁ)mi’d"h ar bowl turaed «)w.r it \\'h':c-h thux
can be produced from -kim-nilk cheese, 11, forined an ¢-.\'c.cllcnt strfmxur. .\\ hen  the
is quite trate that eome is of inferior quality, _whey was sufficiently drained ofl| ”‘“-‘ curd
snd very hard, but ou the other hand. sume ' W38 chured and mashed up with the
samples sre so really excelient. that in most (%x}g?r% and h'n nds. '.mm 'xt would make a
sonatry genttemen’s houses in England in Kind of creaking noise when llan'”ij It
yoms past, the skinmilk cheese was pre- was then saltsd more or les, accor-d:n;; }0
satted a%o;tgside of its richier brothers of va ' but not fully sanet!: and, Wi L
rious titles. and was by many preferred. To chevseacloth folded round nj:' 1}!9.(:0:'. in the
Be suve. it wasonly the very bust of the hind | hoop, and under the press. This was either
thas was %0 honoured, but the Tuet thatl some & serow piesa, ov. preferably. a large heavy

o . square stone boisted up by isckle, and al.
skimaaitk cl:eesos-wvr? of -snrp assn!g excel: lowed {o setile oo the cheese,  The next mor-
i?‘” Bgﬁggu ';‘&'"0" Kindsare e result pon e g0 clieese was ken out. and the eluth

{vauy oaly.

turned.  ‘The edges which had gone over the
o Fnglish fermehonses ol the old fashion. hoop were cut off. and given o the chickens,
small beer, bread. and <kimanilk cheese,

and {he cheess was replaced in the press for
svere alweys placed at the command of il _counsolidation. Afier it had become a #ulid
Phere was 0o siint, and theee articles were

mags, casily handl=d. ilwas taken out of ihe
considoved fo Ye by wil equally good =nd hoop and cloth, and piaced in a vezsel con-
wholegomne as hwman nourishinent.  The

aining wet salt, and tnined therein for s day
clcose (vas abways belicved 10 be 2 goud | oriwe. Jiwas iben put on the rack, and os-
4 glord-by.” which enabled the eater of it Lo casionally turaed and examined. sometimes
Bolt sut in bis labour fram meal to meal being rubbed wilh butter and sometices not.
withoud extra farigue.  fa thoess days these In the course ofa moenih or iwe iripened and
snntiers were fiot looled ints scientifieally, became tasty and good {s exi, having at.
Bak 0w we kaow that cheese of this quality  izined o full cheese Bzvour, hut oftentimes
is ricl in musele-producing food, whilss from bring very bavd.  Seme of the cherse would
Woabsenec of faliy matter it dves not indnee - become affected throughont with a kind of
obesity and its conseguent shoripess of bive mould called - blue veins.” These
Bveadh.

were the most admired, and weve pul by for
Sitimemilk cheese was always made in the |

@he Bairp.

Skim-milk Cheese.

. better ure.  Thc oliers becane, ke bread,
Potigwiag manner, and envively by the * rule ; ihe food of the family, 10 be used ¢ discrétion,
of fonmb,” such 2 iag as a ihetmometer | 35 the French say.

Yeing then unkuown i ihe driry, and neither . The poet Blooafield, in bis celebrated poem
wanted nor wished for. The dairymaid , ofthe “ Farmer's Boy.” sourdly abused this
swwed dhe milk, after skimming, puiting the | kind of food. 2 afler supposing itin cvery
w0 meals together. The morning was the Dosition, and rvjected by il depositsitin
time formaking it. but when (he weather ad- the pig wongh, whore even the swine note it
wiked it, two days’ misk wanld be kept. The ; WORL 184 400 big to swallew, and 00 hard
witole of Ohis wilk was piaced iz a brass ;Mblw 37 bat, fortenatcly. ibe condemaation
kawlc, set ia what in Cansda is called an O°R of 2 poel cannot ignore usclulness, and
m' thes *"‘, brickwork with & ﬁmﬂ“ﬁ ane Wﬁfﬂﬂc.? thal even el skhm-miik choere will
dorngaty, venmet was added, and a fire D¢ 2dopied extensively asfood in the Cana-
Tightod with sizaw, farxe, or other light wng. | 11a0 fanmer’s fumily.

sois). Tho milk was brought (o the right’ hRdaa

bioat i the cstimation of e opurator, was|  Cheescnaking in Small Dairies.
then weli stirred round, be repnel was' ——

takon owiof it, and it was ieft to ropose for( Cheese has been high in price the past
an hiowur or mmove. I ibe milk was beated too | FORY, owing. perbaps. paitiy vo the overdoing
wminch {be cwnd would be stringy and tongh. ; oF the business of cheose-making the yoar be-
K nov cnough. the curd would be soft. Uai it | fore, when nol only were large quantities
w28 pover hoated o second timr. As soon | ade, bt inech of it weas of seinlerior a quas
a8 elnat was suflicient, the fire was petilitly, thed the comsumplion of the arlicie
ol if it bad not buraed out provicusty, | could not be cnconraged, and o prices raled
wiiioh was goneraily the case. The kmiegbeiw a peging poist, mad muny loft off

cheese-making lust year.whieh, together with
the short supply of milk from (he pastures
being dried up with the oxcessively tong
summer  drought, brought up prices again,
The lesson lewened the year hefore caused
more care 10 be given 1o the process of manu.
facturing the past season, and a hotter artis
cle wus the re:ult, nud dow sonsumption bas
been somewhat stimulied by a sapply of
really vatable and good cheese, prices will
not be Hikely to aguin reach s Lyw u point,
for a readly good aviicle, ab Jeas: and no
ather gught ta he sent to market,

But will eleescamahing in smadl daiviss or
by single farmers pay? We are iuclined to
ink not. AL deavt, we would  advise such
fo give thelr at'eution to bmtteranaking
rather than the munaficture of cheess, for
the reason that they cannot hope to compete
in the mrket with the checse proaduced
under the fclory system, where capital and
talent combine to produece an articie of fivst-
rate ility, at o much less cost than can be
doae i smmall duivies,  Cheese-making is o
nice and iniricate business to carry oud {0
perfection,and few indeed there are possessed
of ihe knowledge and koack of applving it
that is requisite to cneure perfeet swecess in
producing 2 superior article of cheese. Bul-
ter-making will, we think, commend iiselfl
10 those who have a smaii hed of good
milch cows, and we think will pay the best,
especially if such an avicle is produced as
can be comnmended for s sweeiners of fine
vour and perfect cleanliness, by those muwong
our wealthier clneses who ¢an and will ap-
preciate and poy for a veally good adtcle.
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FERMNG Cows at Mukine Ting—it is ¢
had policy tafeed cows moist fond al mitking
ume. ltis like purchasing the good beha«
vionv of chitdren with bus Gons.  Disconti-
nue ihe prectice for a sbors time aad the
cows will be restless and inteactable. Be-
sides, its practice will he likely, {v interfere
with the mitking, the cow not giving down
her ik with the same readiness us when not.
ocenpicd in cramming duwn the food before
hes.

Anarnioxn.—E, I Yorge writes ; “ 1 havea
very {inc heifer. of which { designed 1o make
acow. DButabontsix weeks or two monibs
before her time, she slipped her call. How
shalt ] ireat her, as she hes cousiderablemilk
in her udder now ?  Should sho bo dried or
orilked, the object being 0 sccure good
wmilking gualities in futarc ? Wiii she bemore
liable teslip her calf thanif no such ac-
cident had occarred T’ Rerry-Ifit be in-
tended to keop (he heifer and breed from
her, it would certainly be beller 1o milk her,
and cacourage ke seeretion Rs much 88 Pos-
sible. with a view of developiog mithing
qualities. She wonld be liable, however, L0
o recurrence of the accident. and greRi oroe
shonld be excrcised as ber serson of calving
spproached. Jy the thne this note conaeach
the writer of the above caguivy, the muiker
muss bave heon practically decidod. S,
for gnidance in similay oocureonges, we give
our opinion of the right prectice nader b2
circumelences.



