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disi. Tho cutting of îlîesc cubical pieces again
commences, siowly and cautiously at first, Io
break the curd as little as possible, but* more
]-apidly afterwards, until tlle %vhole of the pieees
aire tiîoroughly dividod, and mnade quite fine.
It is then allowed to, seule for some fifleen min-
utes, and tire wvhey again takei from it wvith
the dish, and strainedl tlrough a fine haiir-sieve,
Ie arrest aîîy of the small particles of curd
w'hich may be taken up) with the wlîey. The
curd is tiien cut ont, and laid iii a heap in the
tub, te aI1owv tire wheystill Io diraini airay, but
oniy by the pressure of ils own weight; and
when ail the whey that ivili ]cave il lias been so
expressocl, it is piaced in the cheese- vais, wliceli
were before, covered wilh a ciotir, *rmainingy
thiere, for haîf-an-hour, under a pressure ofi
about a stire ve igl, Io press ont the remaining
whey, but leave the fatty or butyraceous par-
ticles iii tire curd. Il is thon taken out and cut
into slices, and again subjected to a igrealer
pressure, an eitrer broken fine by Ille hiand or
tori iii pieces by a curd-mili until il becomes
aimost reduced Ie crumbq. Il thon undergoes
the salting procoess, which. generaliy takes place
at the rate Of 7.2 ounces of sait to the English
stone of clreese. A fine lineti cheese-cloth is
now washied in wvarin water, wrunig, and piaced
in the ohessel, or chessford, andi haif a lruindred-
weighit laid upon it for an hour; this is doubled
for aSnother hour, whien tho cireese is taken out,
piaoed in another cioth, aîid again put under an
increased woeight for about three hours. This
continues for aboutfour days; every lime chang-
ing the cioth, and generally turningr the chleese
upside dowîi; and tire vigtis inèreased until
the cheese arrives at a degrree of oonsistency to
bear the pressure of a ton.

Mihen taken out of the press, the cheeses are
piaced in a very dry and somnewhiat warin atmo-
sphere, oflen within the range of the influence
of the kitchen fire, turned severai times a day,
and rubbed willh a dry cloth. This continues
for a Nveek or ton days, when they are removed
Io the cheese-room, whiere they are exposed to
a cool dry atmosphere ; a gradua] mode of ripen-
in- being, at th is staze, iiecessary to tiroir pro-
pet condition. Thre Dunlop cheese is seidom
colored, thou'-h some herein imilale tue Glou-
cester and Cdeshire fashion. The pcculiarity

.of management is that of rnahing the cheese
from the miik from the o*'wv before it cools.

THE CHIESHIRE DAIRY SYSTEMN.
The Cheshire ehcese is as ceiebrated in Eng-

]and as the Dunlop is in Scotiand, and it, has
long received the greatest attention from the
Cheshire dairyman. ,The evening's miik is set
:up until the morning, when the cheese is gene-
.rally made,àandtho cream taken off. The skim-
zniik is scalded le about 100', and one lialf of
iti mnixed wjih the new rnilk from the cows of
lle same morning, is strained through a fine
hair or gauze sieve, while the rcmairri.-g baif is
rni.xd wvith the cream, ivhich is aiso added, so
that tire wvhole mass is about 83' le 85c¼ tire

annatto being addeod te ltre mixtuie in the pro-
portion neccessary to give the color aimed ai
ie that par ticular dairy. T1wo pounids of annaito
aire generally considered adoquate to color a
ton of cheese. Tihe ennet is prepared exactly
iii the mode desctibed in speakirrg of tire Dutilop
checese, anti added in about tire same proportlion.
Tire tub is Ilion covered wjtli a wooden cover,
and a elothi placed over ilto keep iti thre heat,
and remains about an hionr in Ibis condition.
Tire curd js thein gently but Ihoroughily eut viîir
a cireeso-knife, until il is divided ini :sraii
pieces,, anîd is again left covered for an hour'te
seule. T1he %whley is timon takon out by a pan
or disi; Ille dibhi being pressed geiitiy on tire
curd, to gather up Ille %vhe(y. The curd is laid
on a heap iii tire tub, and genîly pressed. As
more and more of thre whey sepamalos, Ille curd
ma y sustain thre greater amount of pressure
without fear of fomcing. eut tire fatty malter. A
perfomated board is piaced crver tue curd in lthe
tub, and a -%veight, of frum twenty tn tverry-five
pounds, piaced upor ilj, and again tire whey is
baled eut; il is tlien îurned, and the samne board,
with a greater wveight, placed upon it. Lt is
thien eul int square pieces, and pressedl once or
twice, %when il is fit for tlie vat or ciressfomd,
which iras in jt a coarse clotir. Before being,
put in, the curd is broken i ito smaler picces
andi salîod, timon piled up in the ciîessford, and
covered Nvith tire cloth. by having ils edges
terned ever il; and as soon as the curd adireres,
a cover is placed on the chessford, anrd the Nviioie
is pressed by a tirry pound -,veicyht. Thre curd
is thon punictured on ail sides wvith skewers te
aidmit cf the free escape of the whey. l is
laken. out, eut je slices, and again subjeeted le
more pressure, alid more punctures by tire
skewers. T'ie pressure is again increased, aud
Ille circese frequent!y turned aind the edges
pared; tihe pariig being pl1aced oit thre top of
tire cheese, and preased into tihe centre. A
pressure of sixteen hundred %wei git is now given,
tire ciotir changed, and the cireese turmîed sevemi
limes iii forty-eight heurs ; thien taken eut, and
immersed je or covemed with sali. It is seme-
times saited by wvashing il with sait brine, anrd
is, when taken out of thie chessfnmd, placed in a
cylinder or hoop of proper dimensions, wiren il
is %vashed in warm water, dried with a cictir,
and piaced on a sheif te dry, wirere it is aiiowed
te remain a week. Il is aftemwatds washed and
dried again, and anoinied with fresir butter. Il
is piaced in a sonewvhnt ivamm situation, and
rubbeci every day, for one weeki more, with
butter, wvhieh much iniproves ils character, and
above all, ils appearance.

HIGLGl.XNDANI~) AGRICULTURALSOCLET Y
The flrstm ronthiy meeting of tire society for

lthe season -was heid in the Museurm on tire I9r
uit., Sir John MINeîii, G.C.13., inr the chair.

Thre Chairman stated that the subjeet for te-
da's-discussion was-"o Thre best modes of feed-


