
OF THE BOARD OF AGRICULTURE.

thu necessity of taking time in the manufac.
ture of cheese, I was never so forcilily inpress-
ilt with them, as during a visit which I muade

amongr the line dairies of New York, located in
oneida and -erkimner counties.

The first of these dairies which 1 visited was
that belonging to Mr. Jox 0. FIRAZEE, two
unles north of othe village of lone, Oneida
coîtnty, where the mirnk from 400 cows was
maide into choese ; and where I saw that every
nn in his cheese-house was as perfect in
a as when taken fromt the press, and still

it as butter, and cvery one who is postcd
1u.t see at once that such chese must lie
tirî, mild and rick-the three es,*ntial points
ifa superior cheese.
1 next visited the dairy of Mdr. JECSE WIf.-

uA3s, four muiles from Rone, where the nilk
froni four hundred and fifty cows was manu-
ta'tured into cheese. HJere the sane perfcction
ul tirr appeared as at \lr. FI.%zrE's; and after
a1 criucal examination of s:x or seven hundred
'îheeses, weighing one hundred and fifty
imunds each, I failed to detect any, even thte
least, change of form in any of them, froin
what they possessed when taken from the
ïresS, and still they were perfeclty soft and

I have at one time and another, visitod ov',r
fne hundred of the besL dairies in Northîeastern
)hio, as well as a large number in Ea'ttern and
Western New York and Western Vermont,
but I never at any time, or in any place before,
have seen a dairy of cheese so near what I con-
sidered perfect, as those of Mr. WrLLIAs and
FRAZEE ; but when 1 show how perfectly every
step of the process of manufacture is reduced
to a system, -ail wonder at the uniformity of
tie product will cease.

The cows are owned by different individuals,
living at various distances fron the dairy house;
som of them are even four or five miles away;
the owners draw the milk as soon as it is taken
from the cows, directly to the dairy, where it
is accurately measured, and an exact account
kept, and the dairymen take it when it is thus
delivered to them, manufacture it into cheese,
keep it, and take care of it until sold. They
then sell it, and after deducting the cost of
'ait, capping, rennet and anatto used in the
nanufiicture, pay over to each farmer who
hrnishes milk, his pro rata share of the pro-
ýeeds, except one per cent. per pound on the
nie weight of the cheese, which, and the whey

the pay of the dairyman for all his labor, care,
ise of buildings, fixtures, &c.

EvENING Wont.-As soon as the milk is de-
livered and put into the vats at night, they add
one gallon of cold water for every ten of milk,
which they vill have in the vat when it is all
n, and immediately set cold spring water to

running around the milk vat, and reduce tue
temperature as quickly as possible to sixty de-
gees, when it is left for the night with the wa-
ter qstill running around the vat, in order to

still further reduce the temperature, and keep
it cool through the night, andul prevent souring.

MoirnixG Won.-ln the morning the nilk
is put in with the last night's ;ilk, as soon as
delivered, and when all is in, the heat is raised
to eighty-two degrees in warn weather, and
eighty four in cool, and sufficient rennet added
to produce perfect congulatation ini one hour
and fitteen minutes.

Tnn CREAi.-Before heating to put in the
rennet, the ürcanm which bas rsen on the laqt
night's milk is dipped off and poured back
tirough a cloth strainer, until il is becone
thioroughly incorporated with the mass c-t' the
milk ; and aftcr the reniet is ad i dhe mailk
is kept frequently stirred, dippin of' the top
-nd pouring through the straiiie runtil the milk
begins to thicken. This is to li the cream
froi rising,;. When allowed to reiain quiet,
even for a few moments, the creain separates,
and rises to the top ; and if the curd begins to
form with the cream filoating on top, it will
work off in the wvhey ; but if kept tboroughly
mixed and incorporated with the m.lk until the
milk thickens ar.d the curd begins to forn, it
is not very difficult to keop it in the cheese,
and not lose it in the whey. One grcat ob-
ject in adding the water to the milk, is to
reduce the milk so os to have the creamn work
in the more readily.

"1nE CUîrn.--When the curd is sufficiently
fotmed to go to work at-which mray beknow'n
by its breaking with a clean, smooth fracture,
n paQsing the fingers through it-break it up

carefully vith s-ome instruiment, so as to leave
it in lumps about two inches squarP; but this
instrument should hlave no sharp cdges so as
to eut, for-take very particilar notice-no
cudting edge, of any kind, nust be allowed in
thp curd at cny time during the process of
manufacture. This is essential and important.
The curd must be divided entirely by bre'aking,
and not by cutting. As good a .ay as any is
to use the hands for breaking the curd fi om
thefirst. After breaking, as above described,
so that the lumps will be about the size of an
og , let it stand about ten minute,,, or until the
curd begins to settle, and then begin to work
and brý- k the curd with the hands. Let the
motion be very slow and careful, so as not to
work the creamn off, or whiten the whey; mean-
time, raise the heat to eighty.aight degrees;
when the temperature arrives at eighty-eight,
eut off the heat, let the curd settle, and draw
off the whey until there is barely enough left
to cover the curd.

PRESSING OUT THE WIHEY.--NOW cornes the
most difficult part of the process, that is, to
break the curd thoroughly and finely, anct at
the same time preserve the green appearance
of the whey. This is done by taking the curd
between the hands in small quantities at a
time, and bringing the hands flat and close to-
gether with a pretty strong pressure. Care
must be taken, however, not to rub or mash
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