
Nothing but pure milk from healthy cows should be sent to the

n^^7- T°r"r '^'"^ ^°^» ^•^"'^ ^»^« abundance of wholSomen«tnt,ous food and pure water, with access to salt at all tTm^
'

l^TZllyl:^^:^' ^^^ of the cheese-maker ci^n ^rd^e

aerated by d ppinjj or pounng, which can be done very effectivelywhile the m,lk is yet in the pails. Be sure that thirZrk is done

uJesT riTh?**''';
"''? ^'^^" Burroundings, away frl tSestables or anything else of an impure nature, for unless this beatten^ded to properly aeration will*' be a detriment ?nZd of a

&::tertj w^ait^rb^fruir' ^^ ^^^^
-;ii u f^"*'

* important that the morning's milk should be well

si^M^'TK"*"^'°« JV*'*
**»« ^*«^^y' "ot only in the sumrershould milk be aerated, but also in the spring and autumnThe milk stands should be built in such a way wt^' excludethe^sun and n».n, and yet allow a f.^ circulatio/oT air "round

«K„
'^^^ organisms that produce bitter or tainted milk, or anvabnormal change, are to be found only where ther^is fiuJ tnl^relessness in handling, so that in all cases when comprint kmade of impure milk the remedy must he extra cleanliness

Spring Cheesk.

ihT'L ''^^^^f'^r:^^'' " desirous that his cheese shall be ofthe finest quality will accept nothing but good, pure milk Alltainted or sour milk and the first mflkings *(colis?rum)"hould^
Heat the milk to 84° Fahr. The rennet test should then b«used to ascertain the degree of ripeness. To make this test ?ak«

8 oz. of milk from the vat, add to it one drachm ofVnnJt extractstir rapidly for ten secbnds. If coagulation takes pCeTnfrom fj

Lnet TsU: "•"• ^' ^*"^"*[^ ""^^""^ ^- *»>« ^^dUion ofrennet. A slight variation from this may be necessary to suit

wfrl'^Mi'-'^
•*"'

?
'^'^ *"*'« ^"1 ^'^•ble the maker to tellwhen the milk is properly ripened. A very simple way to teU theexact moment when coaffulatmn ^atoa ..i„L :-^: j '_ '^T- .

b»™t ..uk toto tho .Ilk. -ir -.i:„^T^u;; ToU wU'


