OF THE BOARD OF AGRICULTGRE,

271

e

the necessity of taking time in the manufac-
ture of cheesey T was never so foreibly impress-
«l with them, as during a visit which 1 made
amony the fine dairies of New Yoik, located in
vneida and Herkimer counties.

The first of these dairies which I visited was
that belonging to Mr. Joux 0. Frazeg, two
wmiles north of the village of Rowe, Uncida
rounty, where the miik from 400 cows was
made into engese ; and where I saw that every
envese in his cheese-house was as perfect in
ornt as when taken from the press; and still

it as butter, and cvery one who is posted

wmi~t see at once that such cheese must be

firm, mild and rich—ithe three essential points

of a superior cheese,

I next visited the dairy of Mr. Jrssg Wir-
1iaMs, four miles from Rome, where the milk
from four hundred and fifty cows was manu-
fatured into cheese.  Here the same perfection
of form appeared as at Mr. I'razce’s; and after
acriueal examination of six or seven hundred
cheeses, weighing one hundred and fifty
pounds each, I failed to deteet any, even the
teast, change of form in any of them, from
what they possessed when taken from the
Emcs', and still they were perfecily soft and
ullery.

I have at one time and another, visited over
rne hundred of the best dairies in Northeastern
Ohio, as well as a large number in Eastern and
Western New York and Western Vermont,
but I never at any time, or inany place beiore,
have seen a dairy of cheese so near what I con-
sidered perfect, as those of Mr. WiLLiavs and
Frazee ; but when I show how perfectly ever,
step of the process of manufacture s reduced
toa system, -ail wonder at the uniformity of
the product will cease.

The cows are owned by differeat individuals,
living at various distances from the dairy house;
some of them are even four or five miles away ;
the owners draw themilk as soonas 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
detivered 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
salt, capping, rennet and anatto used in the
manufacture, pay over to each farmer who
fwrnishes milk, his pro rata share of the pro-
weds, except one per cent. per pound on the
ale weight of the cheese, which, and the whey
~the pay of the dairyman for all hislabor, cave,
1se of buildings, fixtures, &e.

Evzmine Wonk.—As soon as the milk is de-
livered aud put into the vats at night, they add
me gallon of cold water for every ten of milk,
which they will have in the vat when it is all
in, and immediately set cold spring water to
nuning around the milk vat, and reduce tne
temperature as quickly as possible to sixty de-
grees, when it is left for the night with thewa-
ter still running around the vat, in order to

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

Morzine Wonk.—In the morning the milk
is put in with the last night's milk, as soon as
delivered, and when all is in, the heat is rsed
to cighty-two degrees in warm weather, and
cighty four in cuol, and sufficient rennet adided
to produce perfect congulatalion in one hour
and fifteen minutes,

Tue CreaM.—Iefore heating to put in the
rennet, the ercam which has risen on the last
night’s milk is dipped off and poured bhack
tirough a cloth strainer, until it has beecome
thoroughly incorporated with the mass ¢ the
mills ; and aftcr the rennet is added, dhe milk
is kept frequently stirred, dipping off the top
and pouring through the straincr until the milk
begins to thicken. ~ This is to heeo the eream
frow rizing.  When allowed to remain quiet,
even for a fow moments, the cream separates,
and rises to the top ; and if the curd begins to
form with the cream floating on top, it will
work off ip the whey ; but if kept thoroughly
mixed and incorporated with the m.ik until the
milk thickens and the curd begins to form, it
is not very ditficnlt to keep it in the cheese,
and not lose it in the whey. Onc great ob-
jeet in adding the water to the milk, is to
reduce the milk so 25 to have the cream work
in the more readily.

Tne Cvep.—~When the curd is sufficiently
formed to go to work at—which may beknown
by its breaking with a ¢lean, smooth fracture,
in passing the fingers through it—break it up
carefully with some instrument, so as to leave
it in lumps about two inches square; but this
instrument should have no sharp cdges so as
to cut, for—take very particular notice—no
culling edge, of any kind, must be allowed in
the curd at eny time during the process of
manufacture. This is essential and important.
The curd must be divided entirely by breaking,
and not by cutting. As gooda .ay as any is
to use the hands for breaking the curd fiom
thefirst.  After breaking, as above described,
so that the lumps will be about the size of an
eg , let it stand about ten minutes, or until the
curd begins to settle, and then begin to work
and bre k the curd with the hands. Let the
motion be very slow and careful, so as not to
work the cream off, or whiten the whey ; mean-
time, raise the heat to eighty-oight degrees;
when the temperature arrives at cighty-eight,
cut off the heat, let the curd settle, and draw
off the whey until there is barely enough lefy
to cover the curd.

Pressixe ovr ToE WBEY.—Now comes the
most difficult part of the process, that is, to
break the curd thoroughly and finely, and 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 {o rub or mash




