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SOMMER OheESB.

test. I^^e^t^^ea^r^^^^^^ ^.^ and .ake a renn.t
quite reaches eigbty-four decrees and ith«.? • *!?' ^?'^"'"« ^^^ tempBratnre
eighty-four degfees^ut irnot Jdarthe t^^^^^^^^^

" developing qaickly. Bet at
Set the mUk s^ that the curwi 1 best's-'''^^^-"^ '*««•'««"•

fourths to three hours with s^hZt ^r^^anlZ^I^ V"" -iZ"^
'^° *°d three-

;
If colored cheese is desired/ adS tU colol. '^ *°'^ ^^ '^" »»°* ^'^"^ *««*•

weight of the milk in the vat ^ *^ ^''°^ *« 7°" can get the

to th.>t;.6Trnt;ter*
*° '^^^ P^'-'*'"' ^°*«°^»*-- fit 'or cutting in from thirty

of SpX'ohtir '" °""^°^' ^^-'^'^S and cooking the curd under the heading

n.ent^'oradd.^^Dipfhe^urd wC^^^^^^^^^^ *; '^ ^^'^'^^^ '- ^^e ^-ck develop-
inch of acid and e^ndeavor to have th^'^curd ^rsuor^'^*:?^ *° *^°'-'°"^'» °f ^^
require much stirring in the sink Whrl^Jf^ ^ condition that it will not
out breaking, cut inltrips about six^ch^wwl and

^*' ^'/^'^ ^ ^"'^^'l ^^'^^
the whey from gathering\n the curd^t pfle t^- .f'"" T""^^ *° '^^^P
space between the column, to allow th^ whTy to escane

'' ""^' '"*"^°» *
Mill when the curd becomes fl*kv and «i,nw=T"

fourth inch acid, then air well bv «JK.n • Z^ ^'^°^ °°« *<> o°e and one-
few minutes until ready for stltb^'^

immediately after miUing and every

andtteTuT^l'p^troJ^^St
'**S

°^*^? ^^ --^^'^ *« two
of Bait accordi tJ ,,, amlrtVli^e i^he'cVrd

""''• ^"^^^« ''^^ -^«»»'

-. as^^^^^ri^uSLXt^iSr^i- ^^« -p-
^

I'ai.l Cheese.

forty minute..
OMgulation take place in from ttiirty-six to

After dipping, lieep tlie curd warm,

half inl' ««" ' " ^'^^ '"' *»'" "»"" one and one^uarter to one „d one-

ponnfr'^flifc"*""' '"—""-e-q.artor, to three pound, .alt per 1 OOO

of ho^.^t.?:;:LtJe^h':^:rcreJ^Zr«-J»»%i-«. a,e plent,
on the .helve, in the ouring-rMm ' ' ^'''°'' "'"' •«'•« putting

„. Ov«B-RipE Milk.

.hanTa^sf-^: tlLiigj:;:^^riiThJ^-iir d-rj'v '°'"'
f""-'-

«rraTrT^o'^ou^^of°;!Jr'"* "-""-^^^^^^
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