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colour, with large white heads ; they give rieli miilk, but are
slow feeders. They lie out night and day all the year. t
found that most of the chese fârmeri mnake a grcat point
of this ; they thing that niilk is injured by the cows lying on
straw and uanure. The land is valued a £5 per acre ; the
fields arc scparated by high banks with tiick double rowa of
elms, aid very deep narrow ditches on both sid s, which are
kept eareilly cleaned out TIe cows are mîîilked threc tines a
day- 4.30, 11.30 and ; 0' The evening milk is set and ligitly
skinmmed the next norning : halt the skit> iilk is added to
each of the otler nilkings., having been previoisIy waried
so as to bring the whole to 8t degrees. The reunt (fron NI
David, Rue d'Alençon. Lisieux) is addtd. a tablespoonful to
five Lallons. It is left fron three to five hours, according to
t weather. The dairy maid, by noving lier finger over the

top of the curd, can tell wien it is ready, by findinig that it
doc.s not stick to her finger. Tie eurd is then ladled out, and
put into rings of slhly-perforated titi 4 incies acroas, and
the sanie ieight. Tlhese staid on reed mats, througlh which

sol ripe : in summer half ripe, as they mature rapidly n
iot wcather. I next visited two faris of the Comte de Neuit.
ville near Livarôt. At the first, NI Hérault's, 40 cows were
kept. As a great part of this fari la inarshy, lie lias a cow.
house, in whichl he keeps 24 cows for part of the winter ; and
he does not seeni to think that the cheese suffers from thi.
lie sells a few clieees mu the neighbourhood soon after
they are made as " white cheese, - but it is nover sent
to market in this state. The neit farim is M Seigneurault's,
where there are 70 cows ; his land is a little higlier up the
valley, so his cows lie out always. lis firmi is a large old
half-tiniber house, very picturesque , his cieeserom nis made
out of an old halftimabered shed in the orchard. It was late
in Mareh, and there was a burst of hot weather ; I found
Mad. Seigneurauit in consequence of the lient was reducing
lier nake of' Camenibert. and was iaking butter and Livarot
cheese froin the skini inilk ; this is made in the saine way as
Camembert, but with less care ; wooden moulds are used, and
each cheese weiglis rathier more thar, 1 lb. It is popular in that

IPURTED ENGLISH DRAFT STALLION KING 0>F TIIE' VALLEY.

the wlcy runs out on to a table of wood or slate, andj lineigbbouriood and vcry profitabis, but tbc taatc, and stili more
carried by a gutter to a pail. As no pretsure i., cmployed, tlî- rhe anicli. i, se stnon-r tia 1 do net thiiik it wouid be iiked in
whcy cornes out with no creani. and is t.ken at once to the ngland. 1 nuxt visitcil i. Paynei'à farm, near Mcsnil Mari
pigs. The cheeses are turned every 12 hours for two days, aies station the bcauty of nie grand old farmhouse aiid bul
and then taken out of the moulds. trimmnned and salted, and (iags. ail of massive uvarnislied oak and white plaster, was a
put on laths in the dairy for a day, after which they are -ufficient rcward for the expedition, but 1 saw no partieular
taken to the cheeserooin , here they are kept first on laths in différence lu the way ofnaking thecheeso. M. Paynei's grand-
the centre, then on she!ves at the ride for three to five weeks iiother invcnted tiis cheese, se that iis farîn bas the great-
to dry ; aud then they are put in the cellar to ripen. The c, reputation for it. His land la worth £3 per acre; lie
cheeseroomî has numerous sniall windows, fitted with wire ceps 150 cows, whioh lie out ail the year. Tue muids do the
gauze and wooden shutters ; these are placed at diifferent wlole work of tie driry, cxcept ehurning, wliih is donc by
lieighuts, for the purpose of regulatiing the draught. The hore power. A nian and his wifc arc kopt te attend t0 ev' 1
clceses are turnîed every day at first ; tien every other day ; 30 cows. 'l'ie chiceses avigh about Mb. cach; 3 to 3ý pinta
more often in damp weather than in dry. At first they are arc used to cadi. 1 believe they are sold wh dosale at 6f. caci.
speckled, and tien covered with white nould, which gradually I saw <hem in the markets retaiicd at 8d. and 9d. In London
turns yellow, and the outside becomes less sticky ; tien they thy are sotîetines sold as ligr as a shilling. At sixpence
are taken to the cellar, which bas no drauglit, and hardly tley give a gros profit of 14d. a galion. M. do Oupey finds
any light, and feels rather danip. They continue turning tlat iis averago gross return is over £40 por eow. The
tilr here tiii they are rcady for sale. In wintor thcy anc country wher most of this edtso i mad i wenerai aspect
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